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John Zehnder is a third generation restaurateur, serving as Executive Chef at Zehnder’s 
since 1972. 


A 1969 graduate of the Hotel and Restaurant Management School at Michigan State University, 
Chef Zehnder remains active with the program. Serving on the MSU/HRI Alumni Board of 
Directors for many years, Zehnder was named MSU/HRI Distinguished Alumni of the Month 
in 1989. 


Chef Zehnder is also a Certified Executive Chef and winner of many culinary awards, including 
the prestigious “1995 Chef Professionalism Award” presented by the American 
Culinary Federation. 


Additionally, Chef Zehnder has served as a consultant to Procter and Gamble, Noilly Prat 
Vermouth, The National Pork Council, The California Peach Advisory Board, The Michigan Dry 
Bean Council, and several other food related agencies. 


Chef Zehnder oversees a kitchen staff of 125 cooks, chefs, and kitchen prep workers plus a 
dining room staff of 250 servers, bartenders, hosts and cashiers. Seating 1,500 guests, Zehnder’s 
is America’s largest family restaurant, serving over one million meals each year. 


Dedicated to my wife Janet, 

who constantly tells me that 

behind every successful man 
is a surprised wife. 


Bavarian Festival, Music Festival, Octoberfest and Snowfest. That’s Frankenmuth! 
Almost three and a half million visitors make the pilgrimage annually to be part of our 
“Old World” charm. 

It all began in 1845 when settlers were recruited from the mountain regions of Bavaria to 
found Native American Mission Colonies in America. Enticed by promises of inexpen- 
sive land, freedom from military conscription and a new start in life, plus a chance to do 
God’s work, many eager volunteers came forward. 

Fifteen adventurous souls made the long journey in the Spring of 1846. Excited by 
positive reports sent back to Germany, a second contingent made the trek to tall pungent 
pine forests of Mid-Michigan the following year. Among those travelers in the second 
group were my Great-Great Grandparents. 

Determined to keep their culture alive, this hardy band of self reliant farmers and crafts- 
men remained true to their “Old World” heritage. Denying access to the area by the 
railroad and continuing to speak a Bayrisch dialect, Frankenmuth remained Bavarian in 
culture until World War II. 

To this day, “Gemiitlichkeit,” a feeling of comfortable acceptance, permeates this small 
rural town where customs, foods and traditions continue to reflect its colorful past. 
FOOD! And platters of it, has left its impression on the palates and plates of the millions 
of guests who make the journey to Frankenmuth each year. 

Chicken, Pork, Veal, baked goods and all the other culinary delights of Frankenmuth still 
reflect the Bavarian heritage of its people. 


In this book I’ve tried to present a sampling of some of the dishes unique to our area. 
Also included are some up to date versions with lower fat and less salt. 

Throughout the book I offer little tidbits about Frankenmuth - its food and its people. 
I hope you enjoy the results! 


flout the Receipes 


Many of the recipes included in this book are actual recipes used in the restaurant. 
Almost every day someone asks for one or more of our recipes. Since most recipes we 
use are large volume it’s often difficult to provide recipes unless you’re cooking for 200- 
500 guests. I’ve taken the time to break our most requested recipes into home size pro- 
portions. 


Another group I call “Heirlooms” because these recipes have been passed down through 
generations of Zehnders. Good home cooking! 


Then there’s the “Ardussi Collection.” John Ardussi was an Italian chef who immigrated 
to America at the turn of the century. He married my Great Aunt and Godmother 
Sophie Zehnder and started a small restaurant in Frankenmuth. “Uncle John” is often 
cited as the originator of the Family Style Chicken dinner. At Zehnder family gatherings, 
it’s not the German food, but rather “Uncle John Ardussi’s” Italian specialties that high- 
light the meals. I still remember as a young boy, visiting my Aunt Sophie’s for dinner - 
the smell of olive oil, spices, and garlic heavy in the air! Heaven should smell that good! 


A fourth group includes National Award winning recipes. As a chef I am a competitor, 
testing my skills against other chefs across the country. I’ve been fortunate in winning 
sixteen awards over the years. Several winning recipes have found their way into this 
collection, including Veal Francisco - which sent my wife and me to Paris, France 

for a week. 


Finally, the remaining are just plain good tasting! Recipes my wife and I make at home 
and for guests. 

Many cookbooks feature about a dozen or two good recipes. All the recipes in this book 
are worth fixing. Many are great! 


Recipes will denote Zehnder’s (Z), Heirloom (H), Ardussi (A), and Prize Winner (P). 
Most recipes will serve 4 to 6 persons unless otherwise stated. 


Poultry 

Hail Caesar! Marinated Duckling 

. Roast Holiday Duckling 

. Chicken and Rice Medley 

. Breast of Chicken Angelica 

. Chicken ala King 

. Chicken Cacciatore 

. Frankenmuth’s Original Baked Chicken 
Baked Quartered Chicken 

. Smoked Chicken and Pasta 

10. Crispy Autumn Smoked Chicken Salad 
11. Breast of Chicken Kabobs 

12. Three Cheese Italian Turkey Subs 

13. Polynesian Turkey Kabobs 

14. Chicken Liver Sauté 

15. Chicken Liver Paté #1 

16. Chicken Liver Paté #2 

17. Baked Chicken Liver Paté 

18. Ramaki (Bacon Wrapped Chicken Livers) 
19. BBQ Chicken Sandwich 

20. Chicken Breast Stuffed Eggplant 

21. Chinese Chicken Wings 

22. Lemon Marinade Chicken 

23. Sesame Lemon Roasted Chicken 

24. Honey Lemon Baked Chicken 

25. Olive Oil Baked Chicken 

26. Curried Chicken 
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Sauces & Barbecue 

1. BBQ Sauce - Sweet 

2. BBQ Sauce - Dry 

3. BBQ Marinade 

4. Tomato & Mustard Ham Sauce 

5. Cinnamon Cherry Sauce for Ham 
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Pork 

1. Pork Schnitzel 

. Black Pepper Pork Tenderloin with Linguini 
& Sage Pesto Cream 

3. Roma Angelica (Pork Tenders) 

4. Spicy Glazed Pecan Stuffed Pork Tenderloins 
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. Malaysian Marinated Pork 
. Baked Pork Chops 


1. Veal Shanks ala Seville 
2. Richville Roast Veal 
3. Baked Veal with Leeks and Mushrooms 
4. Deep Fried Wiener Schnitzel 
A. Francisco Avocado Topping 
B. Franconia Vegetable Topping 
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Lamb 

1. Spring Lamb Chops with Rosemary Sauce 
2. Auckland Kiwi Kabobs 

3. Roast Leg of Lamb - Parsley Sauce 
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Bees 

1. Braised Shortribs 

2. Sauerbraten Marinade 
3. Sauerbraten Gravy 

4. Swiss Steak 

5. Beef Tenderloin Kabobs 
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Scafeod-Fush 
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. Poached Salmon with Dill Sauce 

. Ardussi Baked Fish 

. Seafood Stir Fry 

. Alaskan Shrimp and Pasta Stir Fry 
. Boston Broiled Scrod - Cod 

. Broiled Garlic Shrimp 

. Stuffed Trout with Dill Sauce 

. Broiled Trout Amondine 

9. 


Casino Scallops 


10. Walleye with Lemon Herb Butter 
11. Pan Fried Mancelona Trout 


Starch 


COND OF WNP 


. Bavarian Spaetzle 

. Baked Rice 

. Savory Rice Pilaf 

. Dirty Rice 

. Potato Pancakes 

. AuGratin Potatoes 

. Chicken Dressing 

. Homemade Noodles 


Wild Game 
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. Venison with Wild Mushrooms 

. Wanigan Roast Venison 

. Campfire Pheasant 

. Baked Rabbit 

. Boar Medallions with Sage and Garlic Cream 
. Nested Grouse Orleans 
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. Ardussi Salad Dressing 

. Ardussi Tarragon Dressing 

. Home Style French Dressing 
. Sour Cream Cucumbers 

. Marinated Cucumbers 


Navy Bean Salad 


. Pickled Red Beets 
. Four Bean Salad 
. Creamy Cabbage Salad 


10. Cranberry-Apple Relish 
11. Michigan Applesauce 
12. Wilted Belgian Endive 
13. Greek Salad Dressing 
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. Spinach AuGratin 
. Green Beans with Morels 
. Baked Hubbard Squash 


Summer Squash Sauté 


. Fried Cabbage 
. Sweet/Sour Red Cabbage 
. Eggplant Parmesan 


Ravioli 

Boiled Dinner 
Sauerkraut Supper 
Baked Liver and Onions 
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Soups 

. Bouillabaisse 

. Green Bean Mushroom 

. Chicken Noodle with Vegetables 
. Cream of Cauliflower 

Cream of Potato Leek 

. French Onion Soup with Croutons 
. Corn Chowder 

. Chicken Liver Dumpling 

. Wedding Bell 

10. Kind Bett Suppe 

11. Navy Bean 

12. Minestrone 

13. Beef Barley 

14. Pepper Pot 

15. Cream of Chicken 
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Desserts 


. Peach Praline Crunch 

. Little Jack Horner’s Delight 
. Glazed Mincemeat Apple 

. Eisen Kiichle - Elderberry Blossoms 
. Rhubarb Crunch 

. Bavarian Birthday Cake 

. Blueberry Muffins 

. Cheesecake 

. Butterstars 

10. Zucchini Bread 

11. Butterhorns 


CANA EWNE 


OOmONA OPWONE 


Copyright ©1996 


By 
John Zehnder 
515 Heine St. 
Frankenmuth, Michigan 48734 


All rights reserved. No part of this publication may be reproduced or 
transmitted in any form by any means, electronic or mechanical, including 
photocopy, recording, or any information storage or retrieval system, 
without permission in writing from the publisher, except by a reviewer 
who wishes to quote brief passages in connection with a review written 
for inclusion in a magazine, newspaper, or broadcast. 


Printed By 
Cookbook Publishers, Inc. 


P.O. Box 15920 
Lenexa, Kansas 66285-5920 


THIS BOOK includes the finest plastic ring binders available, BUT, like 
most plastics, the BINDERS CAN BE DAMAGED BY EXCESSIVE HEAT, 
so AVOID exposing them to the direct rays of the SUN, or excessive 
heat such as INA CAR on a hot day, or on the top of the kitchen STOVE. 
If not exposed to heat, the binders will last indefinitely. 


Poultry 

Chicken is the food most closely associated with Frankenmuth! Zehnder’s Restaurant got its start back 
in 1929 when my Grandfather traded his farm for the closed down Exchange Hotel. Grandma Zehnder, 
assisted by her eight children, was the cook, cleaning woman and whatever else. 

Offering both meals and overnight accommodations, Zehnder’s soon gained a local reputation for serv- 
ing good food. The chickens were raised locally and butchered just south of town, near where 
Bronner’s Christmas store is located. Times were tough and the receipts from the restaurant couldn’t 
pay all the bills. One day’s receipts totaled only five cents, a cigar purchase and smoked in the bar area. 
But the family continued on with my Grandfather securing a position with the Saginaw Probate Court 
as Assistant Registrar to help cover all the bills. 


Sundays have always been big dining days here at Zehnder’s. Even back in the 1930’s we occasionally 
had lines waiting to eat. Our most famous dinner guest, back in those days, was Henry Ford, who 
regularly would make the dusty trek to Frankenmuth. My aunts and uncles still tell stories of peaking 
into the fancy sleek black cars of the Ford Family - an uncommon sight in this rural poor area. Old 


Henry never carried cash so my Grandfather would have to send the bill to the Ford Motor Company in 
Dearborn. 


Duck has always been associated with the holiday around these parts. I’ve included a few duck recipes 
including the basic Roast Duck. Although amazingly simple, this is a great recipe! We've been recog- 
nized in four different publications about this duck recipe. Most times simple is the best. 


Then finally, Chicken Livers. All people fall into two categories - love liver or hate liver. If you like 
patés you'll love these. 


Hail Caesar! Marinated Duckling 


Marinade: 

2 cups red wine vinegar 

1 cup extra virgin olive oil 
1 tbsp. crushed garlic 

Y% tbsp. tarragon leaves 

2 tsp. cracked black pepper 
2 tsp. salt 


1 whole duckling 

1 cooking-type apple 

1 medium Spanish onion 
1 tbsp. salt 

2 tsp. leaf oregano 

1 head romaine lettuce 

1 cup Caesar dressing 


Preparation: 
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. Place all marinade ingredients into a stainless steel or plastic pan at least 4” deep. 

. Mix all the ingredients well and allow to sit for one hour. This will develop the spice flavors. 

. Wash the duckling and remove the excess fat in the body cavity. 

. Place duckling, breast side down, into the marinade and refrigerate for 2 hours. 

. Remove from marinade and drain liquid off all duck. 

. Split the apple and onion in half and stuff into the body cavity of the duck. This is for flavoring. 

. Place the duck, breast side up, into an uncovered roasting pan and pour over half cup of the marinade. 
. Rub salt and oregano on the breast skin of the duckling. 

9. 


Roast the duckling for approximately 11-2 hours at 325° or until the duck is golden brown and tender. 


10. Prepare a Caesar salad with romaine lettuce and Caesar dressing. 
11. Remove duck from oven, trim skin back and cut meat from duck into strips. 
12. Place duck strip on Caesar salad and serve with warm rolls. 


Caesar Salad with Cajun Duck Skin F lavored Croutons 


Dressing: 

2 cups olive oil 

4 oz. grated parmesan cheese 
2 tsp. minced garlic 

2 oz. minced anchovies 

1 tsp. Worcestershire sauce 

2 tsp. prepared salad mustard 
1 tsp. cracked black pepper 

6 oz. red wine vinegar 


Combine all ingredients except olive oil. Mix well then slowly pour in the olive oil in a thin stream, whis 
ing as you go until the liquid is creamy looking. 


Croutons: 

the roasted skin for one duckling cut into one inch squares 
1 cup paprika 

¥ cup brown sugar 

1 tbsp. salt 

1 tsp. cayenne pepper 

2 tbsp. flaked parsley 

1 tbsp. crushed by leaves 

2 tsp. celery salt 

2 tsp. dried/ground green bell pepper 
1 tbsp. powdered onion 

2 tsp. powdered garlic 

2 tsp. cracked black pepper 


Combine all spice ingredients and mix well. Place the roasted 1” x 1” duck skins into the mix and dr 
each skin. Heat cast iron skillet until white hot. Toss in the seasoned skins and lightly toss until crisp 
both sides. 


Salad: 

2 head romaine lettuce 

2 tbsp. grated parmesan 

1 red, ripe tomato cut into wedges 


ADD DUCK SKIN CROUTONS LISTED ABOVE 


Roast Holiday Duckling (Z) 


4¥2-6 lb. young duckling 

1 Northern Spy apple 

1 sweet Spanish onion 

seasoning salt and cracked black pepper 


Preparation: 
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. Remove giblets/neck from body cavity and wash duck, inside and out, in cool running water. 

. Tuck under wings and remove fat from skin flaps. 

. Salt and pepper inside of duck. Rub salt and pepper in skin of duck on the outside. 

. Place half an apple and half an onion into the body cavity of the duck. 

. Prick the skin of the duck in several places to allow for fat drainage during roasting. 

. Position the duck, BREAST SIDE DOWN, in an elevated position in a low sided (2-3 inches high) 


roasting pan. 


. Roast in a pre-heated 325° oven for 60-70 minutes. 
. Flip duck so breast side is up and continue roasting an additional hour or until duck is done. DUCK IS 


DONE WHEN LIGHT PRESSURE TO THE THIGH SECTION OF THE DUCK CAUSES SKIN TO SINK 
IN WHERE THE FAT HAS MELTED. 


- Remove from oven and allow to rest 10 minutes before serving. 


Chicken and Rice Medley (Z) 


4 (5 oz.) boneless, skinless chicken breasts 
3 oz. vegetable oil 

1 small onion, diced 

3 cups converted rich 

4 cups chicken broth (canned) 

4 oz. canned, drained mushrooms 

3 bay leaves 

2 tsp. cracked black pepper 

4 oz. Noilly Prat Dry Vermouth 


Preparation: 


. Ina large, deep skillet heat oil to medium hot. 

_ Sauté the chicken breasts until lightly browned on both sides, yet still raw in the middle. 
_ Remove breasts and add onions to pan. Sauté for 1 minute. 

_ Add rice, mushrooms and bay leaves to skillet. 


- Pour chicken broth over breasts and rice/ mushrooms. 
. Sprinkle with pepper and pour over the Noilly Prat Dry Vermouth. 


. Return to medium heat and cover tightly. 


_ Reduce to low heat and simmer for one hour or until rice and chicken are tender. 
0. Serve chicken and rice as a main dish with salad and green vegetables. 
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5. Place breasts on top of rice. 
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Serves 4 guests. 


Breast of Chicken Angelica (P) 


Sauce: 

3 oz. butter 

3 oz. flour 

16 oz. milk 

1 tsp. cracked black pepper 

3 tsp. salt 

3 oz. grated parmesan cheese 

3 oz. Noilly Prat Dry Vermouth 


4 boneless, skinless chicken breasts 
3 oz. vegetable oil 

8 oz. broccoli buds 

4 oz. shredded mozzarella cheese 

3 oz. shredded harvarti cheese 

8 oz. angelhair pasta 

16 oz. water 


Preparation: 

1. Melt butter in saucepan until hot and bubbly. 

2. Quickly stir in flour and reduce to medium heat, continuing to stir for 1 minute. 

3. Add milk slowly, stirring constantly until the mixture begins to thicken. CAUTION: This sauce will 
burn if heat is too high or sauce is not continually stirred. Sauce should just come to a boil. Consistency 
should be that of a medium cream sauce. If too thick, add additional milk slowly until medium thick. 
Set aside - away from heat. 

4. Add salt, pepper, and Noilly Prat Dry Vermouth to sauce. 

5. Sauté chicken breasts in vegetable oil until done and cut into thin strips. Set aside. 

6. Lightly steam broccoli for ten minutes, then add broccoli to sauce along with the parmesan cheese. 

7. Drop angelhair pasta into boiling water for only ONE minute (or as directed on package). Drain and 
place into casserole pan (8” x 10”). 

8. Pour the sauce over the pasta. 

9. Spread the sliced chicken breast meat over the pasta. 

10. Sprinkle both types of cheese over the chicken/ pasta. 

11. Place under a hot broiler until the cheese is lightly browned and bubbly. 

12. Serve with a salad dressed with Italian dressing. 


Serves 4-6 people. 


Chicken ala King (Z) 


Cream Sauce: 

6 oz. butter 

6 oz. flour 

1% qts. cream 

Yp gt. chicken broth (use only for diluting) 
2 tsp. salt 

1 tsp. white pepper 


2 Ibs. diced chicken 

¥4 cup canned green peppers 
% cup canned red peppers 

1 cup mushroom pieces 

3 oz. Cream Sherry 


Preparation: 

1. Melt butter in a sauce pot. Stir in flour to make a roux. Cook over a low heat stirring constantly. 
Continue for 8-10 minutes. Do not allow roux to brown. 

2. Heat milk to boiling point but do not allow to come to a full boil or the milk will curdle. Add hot soup 
broth and again bring to high heat. Slowly stir in the roux until the sauce is thickened. 

3. Adjust the sauce to desired thickness by adding soup broth. Taste the sauce and adjust the seasoning. 
THIS STEP IS IMPORTANT. Different batches of flour contain varying amounts of starch (the subst 
that is your thickening agent) so that adjustments may be necessary. Tasting is important since a grai 
feel in the mouth is a sign that you have not heated your sauce completely; and a bland taste indicates 
that more seasoning is needed. 

4, Add your remaining ingredients and simmer for 10 minutes so that to flavors are allowed to develop 
completely. Remove from heat and pour into a double boiler. 


Chicken Cacciatore (Z) 


2 2% Ib. fryers split in half 

2 6 oz. cans diced tomatoes, drained 
2 8 oz. cans tomato sauce 

2 bay leaves 

2 tsp. oregano 

1 tsp. crushed basil 

2 cloves fresh garlic 

1 tbsp. salt 

2 tsp. black pepper 

1% cups olive oil 

1 cup flour 

4 green peppers, julienne cut 
2 Ibs. fresh mushrooms, sliced 
¥ |b, butter 

1 cup burgundy wine 


Preparation: 
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Dust the fryer halves in flour and sauté using olive oil. 

In a separate skillet sauté the peppers and mushrooms in butter until translucent. 

Place the following ingredients into a saucepan: tomatoes, tomato sauce, spice and salt. Bring to a boil. 
Add the wine and remove from heat. Add the garlic. 

Place the cooked peppers and mushrooms into the sauce and simmer for ten minutes. 

Place the chicken halves into a pan and ladle the sauce over the top of the chicken, making sure to cover 
each piece completely. 


. Cover tightly with aluminum foil and bake at 350° for 1 hour or until done. 
. Serve over cooked pasta. 


Frankenmuth’s Original Baked Chicken (Z) 


1 3 1b. chicken, cut up 

2 cups flour 

1 tbsp. salt 

3 tsp. black pepper 

4 butter 

¥4 cup vegetable oil 

1 Spanish onion, large, diced 

4 tbsp. Zehnder’s Chicken Seasoning 
1 cup water 


Preparation: 

1. Wash chicken under cool running water. 

2. Mix flour, salt and pepper together and dust moist chicken in it. 

3, Heat vegetable oil until medium hot in iron skillet. Add butter and melt quickly. This mixture will 
the chicken a deep golden color. 

4. Brown chicken on both sides, skin side down first. Your chicken will still be undercooked. 

5, Remove when browned and place in small roasting pan. For this recipe to work you need to double 
stack the chicken pieces. All chicken skin side up. 

6. Sprinkle the onions over the chicken. Season with Zehnder’s seasoning. Add water. 

7. Bake in preheated 325° oven for 35 minutes uncovered. Remove from oven, place bottom pieces on 
and vise versa. 

8. Bake an additional 30 minutes or until done. 


Baked Quartered Chicken (Z) 


2 234 Ib. chickens, quartered 
1/4 1b. butter, melted 

4 tbsp. paprika 

4 tbsp. salt 

2 tsp. black pepper 


Preparation: 

1. Wash chicken quarters under running water. 

2. Place on sheet pan (cookie sheet) skin side up. 

3. Brush with melted butter. 

4. Sprinkle paprika, salt and pepper on chicken pieces. 
5. Bake approximately 45 minutes at 325° or until done. 


Smoked Chicken and Pasta (Z) 


I’ve always been under the opinion that “simple” is best when it comes to cooking. This recipe is 
quick, simple and tastes good too. 


1 whole chicken, smoked 

1 Ib. dry pasta, preferably the wide noodle variety 
2 tsp. dry tarragon leaves 

1 tbsp. dry chopped chives 

4 cups sour cream 

1 cup parmesan cheese 

2 tsp. cracked black pepper 


Preparation: 


SPOON DUS 


. Cook the pasta until it is just tender. Avoid overcooking. Drain in a colander and set aside. 
_ Skin and de-bone the smoked chicken, cutting it into 34” x 12” strips. 
. Place half of the cooked pasta in a 8” square ceramic baking dish (or other non-stick dish) and layer the 


chicken strips on this bed of pasta. 


. Sprinkle the tarragon leaves, chives and black pepper over the chicken. 

_ Add the remaining half of the pasta over the chicken and sprinkle the parmesan cheese over the pasta. 

_ Beat the sour cream with a spoon until it becomes very smooth and soft. 

_ Pour over the top of the casserole and place in a 350° oven for 20 minutes. 

- Remove from oven and gently stir in the sour cream that has become quite soft and creamy at this point. 
- Return to oven for an additional 20-30 minutes or until bubbly and hot. 

0. Serve with a green salad dressed with Italian dressing. 


Smoked chicken contains some salt. For those of you who prefer extra salt on this dish, I would suggest 
adding it to the casserole after cooking on an individual basis. 


Crispy Autumn Smoked Chicken Salad (Z) 


1 whole chicken, smoked 

4 large Ida Red apples or other hard sweet apples 
3 stalks celery 

1 cup fresh parsley, loosely packed 

1% cups chopped walnuts 


Dressing: 

2 cups light mayonnaise 

1 tbsp. lemon juice 

% tsp. ground black pepper 
3 tsp. Dijon mustard 


Preparation: 
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Remove skin and de-bone chicken. You can simply pull the meat from the bones. Cut this meat into 
small strips; about 94” x 12” wide. 

Core and dice the apples in 14” squares. If you dip apples in a solution of ¥ cup lemon juice and ¥” cup 
water it will keep them white. 


. Dice the celery into squares just slightly smaller than the apples. 

. Remove the coarse stems from the parsley and chop the leaves. 

. Combine all these ingredients, including walnuts, into a large mixing bowl. 

. Ina separate bowl combine all the dressing ingredients and mix until well blended. 

. Pour the dressing over the apple/chicken mixture, mix well, and refrigerate for 2-3 hours. 
. Place scoops of the salad on bibb or red leaf lettuce leaves and serve as a luncheon salad. 


Serves 6 to 8 people. 
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Breast of Chicken Kabobs (Z) 


Marinade: 

1 bottle (750 ml.) St. Julian Rhine Wine 
16 oz. water 

2 cups salad oil 

2 tsp. ground Allspice 

1 tbsp. salt 

1 tbsp. tarragon leaves 


Approximately 14 Bamboo skewers 

4 9 oz. skinless, boneless chicken breasts 
14 cherry tomatoes 

4 green peppers 

2 onions 

14 large mushrooms 


Place marinade in a deep pan. 


Pre-cooking Preparation: 

1. Cut onions into quarters from top to bottom. 
2. Cut peppers into quarters from top to bottom. 
3. Cut 9 oz. breasts into six equal pieces. 


¢ 9” Bamboo skewer 

* Cherry Tomato placed on end after broiling 
¢ Chicken piece 

¢ 2 strips of green pepper 

* Chicken piece 

¢ Whole mushroom 

* Chicken piece 

* 2 pieces of onions 


Cooking Preparation: 

. Prepare the marinade and the kabobs the day before needed. 

. Place the kabobs in the marinade in the early evening and refrigerate, covered with plastic wrap. 
. Store a 6” pan of marinated kabobs in the refrigerator. 

. Broil them on the low grid setting for 2-3 minutes. 

. Turn kabobs over and allow to broil an additional 2-3 minutes. 

. Check for doneness and remove from broiler when done. 

. Add cherry tomato at this point for color and contrast. 
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Enough for 14 kabobs. 
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Three Cheese Italian Turkey Subs (Z) 


% cup medium diced onions 
%, cup medium diced celery 

2 tsp. crushed garlic 

2 tbsp. vegetable or olive oil 

1 8 oz. can tomato paste 

2 bay leaves 

1 tsp. marjoram leaves 

1 tsp. rubbed sage 

1 tsp. oregano leaves 

% cup light brown sugar 

¥4 cup grated parmesan cheese 
2 Ib. skinless turkey breast, cooked 


4 |b. sliced American cheese 

1 medium tomato, sliced 

4 washed bunches leaf lettuce 

¥ pt. chunky Blue Cheese dressing 
6” section Italian bread or sub bun 
%4 |b. butter 

2 tsp. crushed garlic 


Preparation: 

1. Place oil in a large skillet and heat to medium heat. Add the onions, celery and garlic to the oil, sauté 
until vegetables become translucent. 

2. In a separate kettle add the tomatoes, paste and spices and bring to a boil. Add the sautéed vegetables 
and simmer for one hour. Stir occasionally. 

3. Remove from heat and add the brown sugar and the parmesan. Blend in well then set aside so sauce 
stays warm. 

4. Slice the turkey into 1/8” thick slices. Place into 4” skillet and ladle sauce over turkey. Heat on stove 
until turkey is warm. 

5. Prepare the tomatoes and lettuce: wash, separate, etc. 

6. Mix butter and garlic. Heat butter and garlic. Use as spread on bread. Brush bread and grill until 


browned. Remove and add the sauced turkey; then 3 slices American cheese, tomatoes, lettuce and 
spread Blue Cheese on the top bun section. Cut and eat. 
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Polynesian Turkey Kabob (P) 


16 oz. unsweetened orange juice 
2 oz. lime juice 

1 tsp. ground ginger 

2 tsp. ground cinnamon 

1 cup light brown sugar 

2 cup cornstarch 

% cup cold water 

8 ripe fresh strawberries 

2 kiwi fruits 

8 red sweet grapes 

16” square of pre-cooked skinless turkey breast 


Preparation: 

1. Place juices, ginger cinnamon and sugar in a medium sized pan and bring to a boil over medium heat. 
Stir occasionally to allow spice to mix throughout the liquid. Turn heat to low and simmer for 
20 minutes. 

2. Mix the cornstarch and cold water together and stir until smooth. Return orange juice mixture to a boil 
and slowly add the cornstarch water to the boiling juice. Allow to re-boil, stirring constantly. Remove 
from heat and allow to come to a warm (140-160°) temperature. 

3. Using five inch wood skewers, place the following items on the stick: 

TOP: 1 strawberry, hulled and washed 
2ND: 11” square turkey breast 
3RD: 1 red sweet grape 
4TH: 1 1” square turkey breast 
5TH: Half slice kiwi fruit, peeled 2” thick 
4. Marinate each kabob for ten minutes in warm juice and drain. 
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Chicken Liver Sauté (Z) 


8 oz. chicken livers 

1 cup all purpose flour 

3 oz. vegetable oil 

2 oz. butter 

4 oz. onion, large, diced 

2 tsp. ground black pepper 
3 tsp. garlic salt 


Preparation: 

. Pour vegetable oil into a skillet and bring to medium heat. 

. Add butter and allow to come up to heat. 

. Dredge livers in flour. 

. Shake off excess flour and add livers to hot oil/ butter. 

. Place onion, pepper and garlic salt into sautéing livers. 

. Sauté livers for 8-10 minutes or until the livers are no longer pink inside. 
. Remove livers from skillet. 

. Serve as an appetizer with warm toasted French bread slices. 


CONDOS WON 


Serves six people. 


Chicken Liver Paté #1 (Z) 


1 Ib. raw chicken livers 

2 tbsp. realemon juice 

4 oz. soft butter, workable but not mushy 
1 quartered onion 

2 tsp. black pepper 

4 hard cooked eggs 

1/8 cup Jim Beam Whiskey 


Preparation: 
1. Place raw livers into a pan of boiling chicken stock until the livers are light gray inside 
(no pink showing). 
2. Run the livers, eggs and onions through a food processor. 
3, Place in a large mixing bow] and add the lemon juice and butter. Also, make sure that the livers are no 
too hot or the butter will melt and make an inferior product. 
. Add the pepper and taste. Season with Zehnder’s Chicken Seasoning to taste. 
. Add the whiskey and stir well. 
. Place into small shallow pans and refrigerate overnight. 
. Serve on bread plate with crackers. 
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Chicken Liver Paté #2 (Z) 


2 lbs. raw chicken livers 

1 gt. water 

1 tbsp. salt 

4 tbsp. Zehnder’s Chicken Seasoning 
4 shots Tabasco 

3 tsp. ground black pepper 
2 tsp. garlic salt 

¥ cup raw onion, diced 

4 cup onion juice 

1 Ib. soft butter 

1 tsp. marjoram 


Preparation: 

. Rinse raw livers. 

. Place into boiling water with salt added. 
. Simmer until all pink is cooked out. 
Remove from water and allow to drain. 
. When slightly warm add livers and all other ingredients to a food processor and mix until smooth. 
. Taste - remember, flavor is always more intense when warm! Flavor should be fairly strong. 

. Place in bow] or container covered. 
. Chill in refrigerator for 2-3 hours. 

. Serve with garlic toast and crackers. 
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Baked Chicken Liver Paté (Z) 


3 cups cool chicken soup broth 
6 cups fine cracker meal 

2 crushed garlic cloves 

3 Ibs. raw chicken livers 

1 Ib. soft butter 

1 tbsp. salt 

¥2 tbsp. black pepper 

2 medium onions, minced fine 
9 raw eggs 

1% cups half and half 


1 cup chopped parsley 


Preparation: 

. Run the raw livers through a food processor. 

. Run the crackers, onions and parsley through the processor. 

. Add all the ingredients, except the broth and cream, together and mix thoroughly until well blended. 
. Stir in the cream and broth. 

. Preheat oven to 350°. 

. Spray PAM on a 3” x 8” disposable loaf pan and place a cut out sheet of wax paper on the bottom. 
. Prior to making this paté, cut carrots into strips and steam until very soft. 

. Pour 1/3 of pate into the pan, lay down three strips of carrot that run the length of the pan. 

. Add 1/3 third more, add three more carrot strips and finish with liver. 

10. Place foil pans in dressing pan filled with three-thirds water and bake for one hour at 350°. 

11. Take pans out of oven and place in refrigerator to chill. 
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Ramaki (Bacon Wrapped Chicken Livers) (Z) 


34 Ib. raw chicken livers 

% cup all purpose flour 

1 small onion, chopped coarse 
1 cup vegetable oil 

salt and pepper to taste 

12-15 strips of bacon 

1 box of four inch wooden picks 


Preparation: 

1. Heat the vegetable oil in a large skillet. Chef Tip: 94 cooking oil and %4 butter will give better flavor. 

2. Dredge the livers in flour, shake off excess flour and place in the hot skillet. 

3. Add the chopped onions and lightly season with salt and pepper. Chef Tip: Easy on the salt since the 
bacon will add salt to the final product. 

4. Sauté the livers until they are lightly browned on the outside but are still pink on the inside. Chef Tip: 
The livers will be baked so don’t overcook at this point or your product will be dry and bitter tasting. 

5. Remove from skillet and drain on paper toweling. 

6. Place the raw bacon strips on a hot griddle or skillet and fry for 1 minute only. The bacon will still be 
quite undercooked. Chef Tip: Using completely raw bacon will give you a very greasy end product. 
Using bacon fried to a stage of half doneness will give you bacon that will not shrink around the livers 
and will not impart any flavor into the ramaki. 

7. Divide the livers into two equal pieces. 

8. Wrap a strip of bacon around each liver section. For authentic ramaki a slice of waterchestnut should be 
placed with the liver. 

9. Pierce one of the wooden picks through the liver wrapped bacon so that the pick protrudes equally 
through the top and bottom. Chef Tip: Wrap the bacon as tightly as you can so that the end product 
will not unravel. 

10. Place the ramaki on an ungreased baking tray and bake for 15-20 minutes in a 325° oven or until the 
bacon is golden brown. 

11. Serve immediately. 
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BBQ Chicken Sandwich (Z) 


V4 Ibs. celery, diced 

Y%4 Ib. sweet yellow onion, diced 

¥2 cups vegetable oil, Canola preferred 

2 Ibs. boneless, skinless chicken meat cut into ¥2” cubes (primarily dark meat) 
BBQ sauce of your choice 


Preparation: 

. Dice the celery and onions into small cubes (4”) 

. Ina skillet heat the vegetable oil to medium heat. 

. Add the onions and celery. Sauté until translucent. 

. Add the diced chicken meat to the sauté of vegetables and mix together completely. 
. Sauté until chicken and celery/onions are free of liquid. 

. Add the BBQ sauce and mix in well. 

. Remove from skillet and serve with buns. 
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Chicken Breast Stuffed Eggplant (H) 


2 cups cracker crumbs 

%4 cup vegetable oil 

1 whole, large eggplant 

16 oz. boneless chicken breast 
8 oz. fresh mushrooms 

1 clove garlic 

3 tsp. salt 

1 tsp. black pepper 

1 cup water chestnuts 


Preparation: 
1. Lightly brown cracker crumbs in "4 cup vegetable oil and set aside. 
2. Split eggplant lengthwise into two equal halves. Using a paring knife, remove center, leaving ¥2” of 
on the skin. Cut the eggplant, then remove from center in 14" cubes. 
. Wash and dice chicken into 12” cubes 
. Wash and slice mushrooms. 
. Place % cup vegetable oil in skillet over moderate heat. Sauté garlic clove in vegetable oil for 30 secon 
and discard. Add chicken cubes to vegetable oil. Stir-fry until partially done, Remove from oil. 
6. Add eggplant to oil. Sauté for 2 minutes then add mushrooms, waterchestnuts and seasoning. Sauté 
another minute. Remove skillet from heat and mix thoroughly. 
7. Fill scooped out eggplant halves until quite full. Place filled halves in a baking pan. Bake at 325° for 1 
hour in 4” of water. 
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Serves 6 to 8 people. 


Chinese Chicken Wings (H) 


12 chicken wings 

3 tbsp. butter 

1 small onion, sliced 
8% oz. can pineapple chunks 
orange juice 

Ya cup soy sauce 

2 tbsp. brown sugar 
1 tbsp. vinegar 

1 tsp. ginger 

1 tsp. salt 

% tsp. mace 

% tsp. Tabasco 

%4 tsp. dry mustard 
1¥%2 tbsp. cornstarch 


Preparation: 

1. Fry chicken in butter and onion about 10 minutes. Drain pineapple, reserve chunks. Measure syrup and 
add orange juice to make 1% cup. Blend in other ingredients. 

2. Cover and simmer 30 minutes. Thicken sauce with cornstarch after removing chicken. Add reserved 
pineapple chunks and chicken to thickened sauce. 


Lemon Marinade Chicken (P) 


1/3 cup corn oil 

1/3 cup lemon juice 

1 tbsp. paprika 

1 tbsp. oregano 

1 tbsp. Italian seasonings 
1 tsp. accent 

4 tsp. salt 

% tsp. black pepper 

% tsp. garlic powder 

1 whole chicken, cut 


Preparation: 

1. Stir together all ingredients except chicken. 

2. Coat chicken with mixture and place in shallow pan. Pour remaining marinade over chicken, cover and 
refrigerate 114 hours. 

3. In a shallow foil-lined pan, place chicken in single layer. Pour marinade over chicken. 

4. Bake at 325°, uncovered for 142 hours or until done. 


Serves 4 people. 


Sesame Lemon Roasted Chicken (P) 


1 3% Ib. fryer chicken 

3 02. chicken livers 

% cup corn oil 

1 4 oz. can mushroom pieces 
1 cup bread croutons 

% cup diced celery 

1 tsp. accent 

1 egg 

% cup water 

1 tsp. seasoned salt 

1 tsp. black pepper 

4 cup light brown sugar 
1 lemon 

% cup light corn syrup 

1 tbsp. sesame seeds 


1. Cut livers into 12” pieces and sauté livers and celery in corn oil. 
2. Combine liver/celery mix with mushrooms, croutons, accent, egg, water, salt and pepper. 
After thoroughly mixing ingredients, stuff the whole fryer with this mixture. 
3. Roast the chicken at 350° for 1 hour in an open roasting pan. 
4, While the chicken is roasting, heat the corn syrup, brown sugar and the juice of the lemon until 
mix is smooth. 
5. Remove the chicken from the oven after 1 hour and baste it with the corn 
syrup/lemon glaze. Sprinkle the glazed chicken with sesame seeds and grate the lemon peel onto the 
chicken. Return to oven 20 minutes. 


Honey Lemon Baked Chicken 


1 3% Ib. fryer chicken 

1 cup flour 

1 tsp. salt 

1 tsp. black pepper 

1 cup vegetable oil 

2 lemons 

1 cup waters 

4 cup corn starch 

1 cup honey 

¥ cup chopped fresh parsley 


Preparation: 

1. Cut chickens into quarters. 

>. Combine flour, salt and pepper and dust the chicken quarters in it. Brown the chicken in oil until a 
half done, about 10 minutes. Place chicken in a pan so that all pieces are exposed making sure not to 
stack on top of one another. Bake for half hour at 350°. 

3. While chicken is baking make honey /lemon sauce: Combine juice of two lemons, water, corn starch 
honey. Heat until mixture comes to aboil. Pour the honey lemon sauce over the chicken and bake 
additional half hour or until done. 

4. When the chicken is removed from the oven use a vegetable peeler to peel 14” by 14” lemon peels and 
scatter on the chicken along with %2 cup of fresh chopped parsley. 


Olive Oil Baked Chicken 


3 Ibs. chicken, cut up 

4 cup olive oil 

2 tbsp. lemon juice 

3 crushed garlic cloves 

2 tsp. salt 

1 tsp. ground black pepper 
1 tbsp. rosemary 


Preparation: 

1. Wash chicken under cold running water, pat dry. 

2. Mix all remaining ingredients together and stir until mixed well. 
3. Place chicken pieces on baking sheet, skin side up. 

4, Brush with oil/lemon mixture. 

5. Bake at 350° for 50 minutes. 


Curried Chicken (H) 


3 Ibs. chicken, cut up 
Ys cup butter 

1/3 cup flour 

2 tsp. curry powder 
3 cups chicken broth 
1 cup dry white wine 


Preparation: 
. Wash chicken pieces under cold running water and pat dry. 
. Place chicken pieces in 3-4 inch pan fitting snugly. 


. Add all remaining ingredients and stir in. 

. Bring to boiling. 

. Baste thick onto chicken pieces. 

. Shake pan so sauce gets between and under pieces. 
. Bake at 325° for 30 minutes, baste again. 

. Continue to bake for 30-30 additional minutes. 
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. Melt butter in saucepan. Add flour and heat until bubbly, stirring constantly. 
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Sauces aud GEZ 


I've always been fascinated by the fact that barbecue means something entirely different 
depending on where you live in the United States. 


“Up North” we think of tomato based spicy sauces; while in the South dry ribs are 
considered the best; out West marinades are all the rage. All three styles are included in 
this section. 


Sample them all to see what you think. 

When it comes to ham, there are purists who don’t want anyone messing with their meat. 
Then there are “sauce fans,” who like a little extra zing. I always thought of myself as a 
purist until I tasted the Tomato-Mustard Ham Sauce. This one’s really unusual 


and delicious! 


Cinnamon sauce is best served on grilled ham steaks - more of a classic presentation. 
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Sweet BBQ 


1 onion, sliced 

1 thsp. chopped garlic 

2 cups Red Wine vinegar 
% cup lemon juice 


4 cups ketchup 

2 cups chili sauce 

1 cup brown sugar 

1 cup yellow mustard 
2 tsp. cumin, ground 
1 tsp. chili powder 

1 cup honey 

¥%) tsp. liquid smoke 


1. Simmer onion, garlic, vinegar and lemon juice in covered pan for one hour. 
2. Strain solids out of simmered ingredients. 

3. Mix remaining ingredients together in separate pan. 

4. Combine the two mixtures and simmer for 114 hours, stirring occasionally. 


Dry Rub BBQ 


% cup paprika 

2 cups salt 

3 tbsp. granulated garlic 
2 tsp. red pepper 

2 tsp. black pepper 

Y) cup sugar 

1 tbsp. granulated onion 
1 tbsp. cumin, ground 

2 tsp. marjoram leaf 

2 tsp. ground thyme 

Y cup celery salt 

1 tbsp. dehydrated green bell pepper 
2 tbsp. dry parsley 


1. Combine all ingredients, mixing well 
2. Wet chicken, ribs, or beef and lightly roll in seasonings. 
3. Allow to dry slightly before grilling so the seasoning stays with the meat. 


Makes enough for 3-4 barbeques. 


BBQ Marinade 


3 cups St. Julian Frankenmuth White Wine 
2 tsp. crushed garlic 

1 tbsp. soy sauce 

2 tbsp. tarragon leaves, dry 

2 cups water 

4 cups salad oil (soy or canola) 

% cup sesame oil 


1. Combine all ingredients and let set one hour. 
2. Add chicken to mixture and marinate for 114 to 3 hours. 
3. Remove and grill until golden brown. 


Do not use an aluminum pan. 
Do not marinate over three hours. 


Tomato & Mustard Ham Sauce 


1 can tomato soup 

% cup apple cider vinegar 

%) cup butter 

¥ cup prepared yellow mustard 
Yy cup sugar 

2 egg yolks 


Preparation: 

1. Combine all ingredients in large bow] and mix well. 

2. Heat slowly over double boiler, using wire whip to stir while heating. 
Bring to boil, then turn down heat immediately. 

3, Serve over baked ham slices. 
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Cinnamon Cherry Sauce for Ham (H) 


16 oz. frozen Red Sour Pitted cherries 
2 tsp. ground cinnamon 

1 cup sugar 

% cup light brown sugar 

1% cups arrowroot 

1 tsp. almond extract 

¥4 cup lemon juice 


Preparation: 

1. Drain 3 ounces of liquid off the cherries and set aside. 

2. Place cherries into kettle and add the cinnamon and the sugars. 

3, Bring the cherries to a boil, stirring continually. 

4. Combine the reserve cherry juice, lemon juice and the arrowroot together; it may have to be run through 

a strainer since the arrowroot is sometimes hard to dissolve. 

5. Add this thickening agent to the boiling cherries and continue to heat until the mixture returns to a boil. 
Stir while heating. 

- Remove the thickened mixture from the heat and add the almond extract. 

7. After stirring the extract in to the cherries, ladle over ham slices. 
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Pork 


How much more German can you get? 


Pork has always been a food associated with the farm community of Frankenmuth. To this day 
an annual “Schlachtfest,” sausage making party, is part of the town’s winter activities. 


The half dozen recipes listed are an odd assortment. Two classic dishes, pork schnitzel and 
baked pork chops, reflect the past. The remaining four are updated modern recipes. Pork has 
changed dramatically over the past decade. Much leaner than in the past, pork now needs a 
slightly different method of preparation to insure tenderness. 


There’s an old story about a Frankenmuth farmer who was butchering hogs when he was 
approached by an encyclopedia salesman. The salesman kept pestering the busy farmer about 
buying his books. The farmer said, “No, I’m busy”. The book salesman said, “But aren’t you 
interested in Shakespeare?” To which the Frankenmuth farmer replied angrily, “I don’t need 
Shake’s Beer, I drink Geyer’s Beer!” 
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Pork Schnitzel (Z) 


2 lbs. boneless porkloin 
2 cups fine cracker meal 
2 cups flour 

16 02. egg 

2 tsp. seasoning salt 

2 tsp. garlic powder 

1 tsp. dry mustard 

1 cup vegetable oil 

1 cup parmesan cheese 


Preparation: 

1. Trim excess fat from porkloin. Lay out trimmed loin on cutting board. Cut loin by hand into 
2 oz. sections. Make sure to use scale or it will not be consistent. 

2. After cutting all loin into sections each slice must be pounded long wise than again sidewise. Lay out on 
tray until ready to bread. 

3, Mix cracker meal with all seasonings. Do not add flour to this mixture. After the cracker meal mixture 

is combined you are ready to bread schnitzel. 

4. Place flour into 2” pan, place egg mixture into a 2” pan. 

5. Place pork into flour; shake excess flour off. Place pork into egg mixture and remove. Place pork into 
breading mixture and pound out firmly so that schnitzel is flattened out. Place schnitzel onto a tray 
with wax paper and continue process. 

6. Chill for one hour. 

7. Add %4" of oil to pan and sauté in large skillet at medium heat until done (3-5 minutes). 


Black Pepper Pork Tenderloin with Linguine and Sage Pesto Cream (P) 


Sage Pesto Cream: 

Y% cup fresh sage leaves 

1 cup fresh spinach 

% cup fresh parsley 

2 tbsp. chopped garlic 

Y%2 cup grated parmesan cheese 
% cup pine nuts 

4% cup extra virgin olive oil 
salt and pepper to taste 


Sage Pest Cream Preparation: 

1. Combine all ingredients, except for the olive oil. Place in a food processor on high for one minute. Slow 
processor and add olive oil in a fine drip until well blended. 

2. Add salt and pepper to taste. Let set for five minutes before use. 


3 pork tenderloins (12-14 oz. each) 

3 tbsp. cracked black pepper 

1¥%2 cups extra virgin olive oil 

1% cups Rhine or other lightly dry white wine 
3 cups heavy cream 

8 tbsp. sage pesto 

2 Ibs. cooked linguini 

1 cup toasted pine nuts 

salt to taste 


Preparation: 

1. Remove any fat or silver from the pork tenderloins and wash off excess blood. 

2. Dip tenderloins in olive oil and immediately sprinkle with cracked black pepper, pressing pepper ligh™ 
so that is sticks to the meat. 

3. Heat olive oil in a cast iron skillet until it is medium hot (350°). Use a large skillet for this purpose. 

4. Add the pork tenderloins and sear them on each side quickly to adhere the pepper to the meat. 

5. Reduce heat to medium and continue to sauté 3-5 minutes, until no pink remains. Remove from heat 
but keep warm. 

6. Deglaze the skillet with the Rhine wine at medium heat, continuing to heat until the wine has reduced 
by half. 

7. Remove from heat and add the heavy cream, stirring it in slowly. Reduce the cream/wine until the 
mixture lightly coats the back of a spoon. 

8. Slowly whisk in the sage pesto, while at medium heat. 

9. Slice the pork tenderloins into 14” thick medallions. 

10. Toss the pork medallions with the hot/cooked linguini and pour over the sage pesto cream. 

11. Divide into six portions and garnish with toasted pine nuts. 
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Roma Angelica (P) 
(Pork Tenders) 


8 2 oz. pork tenderloin 2 cups zucchini, julienne cut 

2 cups all purpose flour 2 cups yellow summer squash, julienne cut 
5 tbsp. butter 2 tsp. chopped garlic 

1 tbsp. extra virgin olive oil 2 tsp. salt 

% cup Marsala wine - sweet 2 cups ripe Roma tomatoes, diced 

2 tsp. cracked black pepper 8 oz. angelhair pasta 

3% cups veal or chicken stock %4 cup grated parmesan 

Ya cup cornstarch 1 tbsp. melted butter 


1 medium sized red onion, julienne cut 4 cup chopped parsley 


Pork Preparation: 
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. Lightly pound the veal medallions until they are a uniform 14” thick. 

. Dust medallions with flour and shake off excess. 

. Place 2 tbsp. butter and olive oil in a large skillet and heat to medium hot. 

. Sauté floured veal medallions until golden brown (3-4 minutes). Remove from skillet. 

. Deglaze the skillet with marsala wine, add 3 cups stock and simmer until all the particles have dissolved. 


Add the pepper. 


. Mix the cornstarch and ' cup cold stock. Add cornstarch/stock mix slowly to the boiling stock until 


lightly thickened. You may not need it all. 


. Return medallions to skillet and simmer 3-4 minutes. Set aside. 


Vegetable Preparation: 
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In a second large skillet add 3 tbsp. butter and heat until bubbly. 

Add garlic and sauté for one minute so butter picks up the garlic taste. 

Add the onion, zucchini and summer squash. Sauté for 3-4 minutes, leaving the vegetables still crunchy. 
Remove from heat and gently fold in the diced Roma tomatoes and salt lightly. Set aside. 


Pasta Preparation: 
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Add the pasta to boiling water as per cooking instructions from producer. 

Cook for 2-3 minutes or as directed. 

Remove from heat and drain through a colander, shaking to remove all excess water. 
Place pasta in a bowl and drizzle melted butter over top. Toss in the parmesan cheese and 
continue tossing until butter and parmesan are evenly distributed. 


Final Preparation: 


. Toss sauté of vegetables/tomatoes with the hot buttered pasta and lightly mix. 
. Place portions in center of large plates (four servings). 


1 
2 
3. Position two veal medallions on center of pasta. 
4, 
5 
6 


Lightly spoon marsala sauce over veal and pasta. 


. Sprinkle veal medallions with freshly chopped parsley. 
. Serve with green salad dressed with red wine vinegar and olive oil dressing and hot crusty Italian bread. 
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Spicy Glazed Pecan Stuffed Pork Tenderloins (P) 


10 whole pork tenderloins (8-10 Ibs.) 


Stuffing: 

6 oz. butter 

1 cup fresh parsley, finely chopped 
4 cups fresh mushrooms, chopped 
1 thsp. fresh ginger, minced 

2 cups green onion, sliced 

3 cups pecans, chopped and toasted 
salt to taste 

4 cups rice, cooked 

% cup amaretto 


Glaze: 

4 cups brown sugar 

1 cup cider vinegar 

1 tbsp. cloves, whole 

6 cinnamon sticks, broken in pieces 
2 tbsp. white horseradish 

4 tbsp. stoneground mustard 

2 cups ketchup 

salt to taste 

cayenne pepper to taste 


Preparation: 

1. Force knife through the length of the tenderloin to create a tunnel for stuffing. 

2. Stuffing: Melt butter in a sauté pan over medium heat. Add next four ingredients and sauté until onior 
is tender. Add pecans, salt and rice. Mix well. Stir in liqueur and remove from heat once liquid is 
absorbed. Cool. 

3. Glaze: Combine all ingredients together in a saucepan. Stir until sugar dissolves and mixture comes to # 
boil. Remove from heat. 

4. Stuff cavity using a pastry bag. Brown pork on all sides and coat with glaze. 

5. Roast in a 350° oven for 20 minutes or until thermometer registers 150°. Remove pork, keep warm. 

6. Bring pan juices to a boil. Cook uncovered until sauce is reduced by half. Whisk in 4 oz. butter to sauce 
Strain and serve with the sliced pork tenderloin. 

7. Garnish with additional pecans and serve with cranberry-filled apricot, if desired. 


Serves 24 people. 


This is a great recipe when you've invited the family to dinner. 
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Malaysian Marinated Pork 


Marinade: 

8 0z. soy sauce 

16 oz. water 

1 cup lemon juice 

2 tbsp. ground ginger 
1 Ib. light brown sugar 


Glaze: 

1 cup chicken stock 

1 cup soy sauce marinade 
% cup cornstarch 

% cup cold water 

2 tsp. ground ginger 


3 Ib. boneless porkloin, sliced 4” thick 
% cup sesame or peanut oil 
1 cup bamboo shoots, sliced 


Preparation: 

1. Marinate the sliced raw porkloin for 24 hours. 

2. At the table: pour oil into chafing dish. Heat over flame until sizzling. 

3. Place porkloin slices into the hot oil. Sauté on both sides, adjusting flame as necessary. Add bamboo 
shoots, stock, marinade and ginger. Reheat until near boiling. Add cornstarch and water and heat 
until thickened. 

4. Serve over rice (to which pineapple tidbits have been added) and stir fried vegetables. 


Baked Pork Chops (H) 


6 8 oz. center cut pork chops 

3 cups crushed cracker crumbs, saltines 
2 cups vegetable orl 

4 eggs 

1 cup milk 

3 tsp. salt 

2 tsp. black pepper 

1 Spanish onion 

1 cup water 


Preparation: 

. Trim excess fat from chops. 

. Combine eggs and milk in large bowl. Beat until mixed well. 

. Place fine crushed crumbs in 2” pan. 

. Dip chops in egg mix. 

. Immediately transfer to crumbs. Cover top with crumbs and press chop firmly into 
crumbs with palm of hand. 

. Place oil in large skillet, brown on both sides. 

. Remove from pan and place in 2” deep pan. 

. Add salt, pepper and onions. 

. Pour in water. 

10. Cover tightly with foil and place in 350° oven for 50 minutes. 

11. Serve. 
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Veal 


Veal has always been and continues to be a “celebration food” to Frankenmuthers. 
No wedding, confirmation or other major event is complete without a veal dish. 


Fifteen year ago an area lumberyard owner asked me to serve a special veal dish for one of his 
parties. He called it Richville veal. Richville, a near by town, was also an original Bavarian mis- 
sion colony like Frankenmuth. Unfamiliar with the dish, I asked for a recipe. I was given six 
similar, yet slightly different, recipes that dated back over one hundred years. With my staff of 
cooks eagerly helping, we made all six and took the best features of each recipes to make one 
great recipe. The results are fantastic! 


Wiener Schnitzel, thin pounded veal pieces with a delicate breading, is a classic dish. I added 
special seasonings to the breading and topped it with sautéed vegetables to create Schnitzel 
Francisco. This recipe was chosen as the Grand Prize winner by Procter & Gamble. Top prize 
was an all expense paid trip to Paris, France. The trip was really exciting and so is the dish! 
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Veal Shanks ala Seville 


2 tbsp. butter 

1 tbsp. chopped garlic 

3 sweet red peppers, 12” strips 

¥4 cup fresh mushrooms, ¥" slices 
2 sweet bell peppers, 12” strips 

1 sweet Spanish onion, %2” strips 
1 qt. whole tomatoes in juice 

1 cup dry Sherry 

1 Ib. lean ham, diced 

1 cup pitted green olives 

4 cup pitted black olives 


4 meaty section, 2” cross-cut veal hind shanks 
3 tsp. cracked black pepper 

1 tbsp. butter 

ip tsp. extra virgin olive oil 


Preparation: 

1. Ina large skillet heat the butter to medium hot. Add the garlic and sauté for 1 minute so that the butter 
is infused with garlic taste. 

2. Add the red/bell peppers, onion and mushrooms to the skillet and sauté lightly for 3-4 minutes. 
Vegetables will still be crisp. 

3. Pour in tomatoes and simmer for 20 minutes, liquid should reduce by 25%. 

4. Add the olives, sherry and ham. Set aside. 

5, In asecond large skillet add the butter /olive oil and heat to medium hot. Place the veal shanks in the 
hot butter/oil and sear brown on both sides. 

6. Remove shanks from skillet and deglaze with one cup of tomato liquid which you get from the prepared 
vegetable sauce in steps 1 through 4. 

7. Pour this deglazing liquid back into the vegetable sauce and stir in. 

8. Place shanks in roaster or pan at least three inches deep, but so that they are somewhat snug in the pan. 

9, Pour over the vegetable/ tomato sauce and cover tightly with aluminum foil. Be certain to seal the edges 
so that the steam is not released during roasting. 

10. Place veal shanks in pre-heated 350° oven for 3 hours. Test tenderness with fork. 

11. Remove foil from pan completely and hold in oven an additional 20 minutes. 

12. Serve with saffron rice and a green salad. 


Caution: Because of the olives and ham in this recipe, no salt should be added 
until the dish is ready to serve. 


Serves 4 guests. 


Richville Roast Veal (H) 


12 4 oz. pieces veal leg, boneless 
2 medium onions, sliced 

5 bay leaves, whole 

2 tsp. cracked black pepper 

1 tbsp. Zehnder’s seasoning 

16 oz. chicken broth 

1 cup all purpose flour 

1 cup water 


Preparation: 
uf 
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4. 


5. 
6. 


. Make a roux with the flour/ water mixture and thicken the drippings to a medium thick consistency. 
8. 


. Cover tightly with foil and bake for two hours at 350°. 


Cut the veal leg in thick chunks approximately 2” thick; removing all the tendons and silver. The ve 
must be thick or is will cook apart in the oven. 

Dust the veal pieces lightly in flour and sauté in a skillet that has a 2” of vegetable oil heated to 
hot. The veal should be brown on all sides, but should still be raw on the inside. 

Remove the browned veal from the skillet and set aside. 

Place the skillet back on the heat; all the oil and drippings should still be in the pan; and add the sli 
onions. Sauté the onions for 5-8 minutes or until the onions are translucent. j 
Add the chicken stock to the onions, oil and pan drippings and bring to a boil; stirring the mixture ar 
loosening the drippings with a rubber spatula. 
Add the seasoning, bay leaves and pepper. 


Place the veal pieces in a pan or roaster (about 8”x12”x3”) and pour over the onion gravy so that thi 
pieces are covered. 


Baked Veal with Leeks and Mushrooms (Z) 


6 5 oz. veal pieces, thin cut 

2 medium leeks 

1 lbs. fresh mushrooms 

1 cup vegetable oil 

3 whole bay leaves 

16 oz. chicken broth 

1 tsp. cracked black pepper 

% tbsp. Zehnder’s seasonings 
1 cup water 

1 cup flour 


Preparation: 

1. Dust the pieces lightly with flour and sauté in skillet until brown on both sides 
(use the vegetable oil for sauté). 

2. While the veal pieces are sautéing, wash and cut the leeks into 12” circles cutting up past the white stalk 
about one inch. 

3. Cut the fresh mushrooms into quarters and wash to remove the sand and dirt. 

4. Once you have removed the veal from the skillet, add the leeks and mushrooms to the drippings/ oil and 
sweat them for 5-8 minutes (they should be translucent). 

5. Leave the leeks/ mushrooms in the skillet and add the chicken broth to the skillet. Add the spices and 
bring to a boil, loosening the drippings and deglazing the skillet as you go. 

6. Once deglazed, slowly add half of the roux to the boiling stock stirring it in with a wire ship. This step 
should be followed exactly or the recipe will not be consistent. 

7. Once the mixture returns to a boil, add more roux VERY SLOWLY until a medium thickness is achieved. 

8. Shingle the veal pieces into a 2” pan and pour over enough gravy to cover the veal. 

9. Cover tightly with foil and bake at 350° for 1% hours. 


Deep Fried Wiener Schnitzel (Z) 


6 4 oz. veal cutlets,tendons and grissle removed 

16 oz. milk 

%4 cup lemon juice 

2 eggs 

4 cups dry white bread crumbs run fine through food processor 
2 tsp Marjoram 

2 tsp cracked black pepper 

1 TBSP Zehnder’s Chicken Seasoning 


Preparation: 


i 
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a 
4. 
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6. 
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. Fry in 4” vegetable oil at 350° for 3-4 minutes or until golden brown. 
. Allow grease to drain before placing on plate. 


Take the portioned veal pieces and pound them thin between waxed paper until they are approximately 
a ¥2"-34" thick. 

Season the veal with Zehnder’s seasoning salt, black pepper, and marjoram, 

rubbing the seasonings into the grain of veal. 

Combine milk, lemon juice and eggs to make egg wash. 

Dust in flour, coating the veal evenly and then dip into the egg wash. 

Immediately place into the dry bread crumbs, pressing the veal gently so as to 

evenly coat the veal with crumbs. 

Place on a tray that is lined with wax paper, making sure that the individual 

pieces do not touch each other. 

Allow to rest in the refrigerator for a minimum of two hours so that the crumbs adhere to the veal. 


Francisco Avocado Topping (P) 


1 onion, sliced 

1 tomato, diced 

¥% |b. fresh mushrooms, sliced thick 
4 cup ripe olives, sliced 

1 ripe avocado, peeled 


Preparation: 

1. Sauté the onion, tomato and mushrooms for 3-4 minutes. Use a small sauté pan and butter. 
2. Add the avocado and the olives and sauté for an additional 30-60 seconds. 

3. Place in warm oven and serve when veal is ready. 


Franconia Vegetable Topping 


1 small can drained artichoke hearts 

¥% |b. fresh mushrooms, sliced ¥2” thick 
¥, medium onion, cut into ¥2” strips 

2 medium tomatoes, cut into 1” cubes 
Y4 lb. butter 


Preparation: 

1. Ina large skillet, heat the butter until it is bubbly hot. Add the onions and sauté for 1 minute. 

2. Add the mushrooms and continue to sauté for 2 more minutes. At this point the onions should be 
translucent. 

. Add the artichoke hearts and sauté for 1 minute or until the hearts are hot. 

. Add the tomatoes and sauté for one more minute. 

. Remove from heat and serve. 
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Lamb 


Sometimes your standard foods become boring and you have an urge for variety. Lamb is a 
good option when this happens. 

The most underutilized meat in America, lamb is standard fare in many parts of the world. 
I’ve included only a few recipes because, realistically, how many times are you really going to 
prepare lamb? 

However, the recipes are all terrific! Included is a lamb kabob recipe. It’s the only recipe I’ve 
ever submitted overseas and won an International Award in the process. 

The lamb chop recipe also works well with veal. 


Roasting a leg of lamb in our home is always a cause for celebration. I think you'll like the 
recipe. The parsley sauce is an old recipe from my Grandmother's side of the family - it’s very 
unusual and good. 


Spring Lamb Chops with Rosemary Sauce (Z) 


10 lamb chops 
2 oz. rosemary sauce per chop 


Rosemary Sauce: 

6 oz. chicken broth 

3 oz. canned spaghetti sauce 
2 oz. dry white wine 

4 tsp. garlic, chopped 

¥ tsp. shallots 

2 tbsp. butter 

Y4 cup rosemary 


Preparation: 
. Grill chops, season with salt and pepper. 


. Pour wine in skillet with garlic and shallots to deglaze. 


. Add remaining butter and stir smooth. 
. Serve over chops. 
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. Sauté garlic and shallots in butter for one minute using half the butter. 


. Add chicken broth, spaghetti sauce and rosemary and cook for 15 minutes. 


Auckland Kiwi Kabobs (P) 


48 2 oz. lamb leg, cubed 
10 kiwis 

16 pcs. pineapple chunks 
16 pcs. banana slice 

16 candied red cherries 
16 8” wooden skewers 


Marinade Recipe: 

2 cups vegetable oil 

2 cups apple juice 

4 cups unsweetened pineapple juice 
4 tsp. ground ginger 

1 cup light brown sugar 

1 tsp. mint leaves, crushed 

1 tbsp. soy sauce 


Preparation: 


i 
2, 
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5. 
_ Place the kabobs under the broiler; turning the heat down to low immediately after the kabobs are 


N 


Assemble the kabobs by alternating lamb with fruits on six-inch wooden skewer. 

The fruits are prepared as follows: Peel and slice the kiwis 34” thick and cut in half diagonally. Use 
standard canned pineapple chunks (about 1” thick). Cut slices of bananas about 1” thick. 

Mix the ingredients of the marinade together, making sure that they are blended well and that the 
ginger dissolves. 

Place the kabobs in the marinade and allow to set for 2-3 hours so that the marinade 

is absorbed into the kabobs. 

Turn a broiler on high heat and allow to reach maximum temperature. 


placed in the broiler. It is necessary to do this because of the high sugar content of the marinade; the 
sugar will cause overbrowning under high heat. 


. Allow to broil for 2-3 minutes, turning the kabobs two or three times during the cooking time. 
_ Remove from the broiler and place on a bed of white, long grain rice. Garnish plate with a peach half 


broiled with brown sugar and butter. 


. Serve two kabobs per person. 


Serves 8 people. 


Roast Leg of Lamb - Parsley Sauce (H) 


6 8 lb. lamb leg, bone-in 

1 tbsp. chopped garlic 

3 tsp. leaf marjoram 

3 tsp. rosemary 

% cup olive oil 

1 tbsp. cracked black pepper 
1 tbsp. salt 


Parsley Sauce: 

% cup chopped parsley 

¥4 tbsp. chopped garlic 

¥) cup lemon juice 

¥ cup olive oil 

2 tsp. salt 

2 boiled eggs, chopped fine 
1 tsp. black pepper 


Preparation: 

. Mix all parsley sauce ingredients and chill for one hour. 
. Place lamb leg in roasting pan. 

. Coat with olive oil. 

. Combine all spices, salt and garlic. 

. Rub spices on lamb leg. 

. Roast 24 hours at 350°, cover with foil for first hour. 

. Serve parsley sauce over lamb. 
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Sees 


Years ago in Frankenmuth chicken, veal and pork were more common meats. Beef cattle just 
weren't raised and the majority of beef came from old dairy cows. 


We take tenderness in beef for granted. Tenderness was something that a cook had to add to 
beef, Several methods were used, primarily marinades, moist cooking and larding (where fat 
strips were tucked into the meat). 

Shortribs, Swiss steaks and Pepper steaks are examples of moist heat cooking used to make 
beef tender. 


Rule of thumb: Rather overcook than undercook. 


Sauerbraten, there are many variations, is an example of a marinade. The vinegars act to soften 
muscle tissue making the beef tender. This is my personal favorite sauerbraten. Having tried 
several dozen styles, I still come back to this one. 


Braised Shortribs (Z) 


6 lbs. beef shortribs 

1 Ib. fresh carrots 

1 Ib. celery 

1 Ibs. onions 

1 qt. chicken broth 

1 qt. canned diced tomatoes 
4 bay leaves 

2 tsp. black pepper 

1% cup cold water 

1 cup flour 


Preparation: 
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medium thick consistency. 


8. Ladle over the shortribs. Foil tightly and place in 350° oven for 172 hours. 


Serves 6 people. 


_ Coat the shortrib sections with flour and brown off in skillet. Add about a 1%” of oil for sautéing. 

- Remove from skillet when browned and fill roasting pan % to the top with shortribs. 

_ Cut the carrots into 14” thick circles. Cut the celery in 2” slices. Cut the onions into ¥”" julienne slices. 

. Sauté the vegetables in the skillet. It’s okay to sauté in the pan drippings left from the shortrib frying. 

. Leave the vegetables in the skillet. Pour in the chicken broth, tomatoes and spices. 

. Turn skillet to high and bring the liquid to a boil. Scrape the drippings and dissolve them as much as 
possible. Turn down to a simmer and allow to simmer for 30 minutes. 

7. Make a roux with the water and cup flour and slowly add it to the simmering stock. Thicken to a 


Sauerbraten Marinade (Z) 


1 lb. onions, sliced 

4 |b. carrots, sliced 

2 gal. water 

1 qt. white vinegar 

1 tbsp. garlic 

1 cup pickling spice 

% cup Zehnder's seasoning 
8 bay leaves 

2 cups sugar 

3-5 Ibs. lean beef raw 


Preparation: 

. Slice the vegetables and place them in the bottom of a 3 gallon plastic bin. 

. Add the spices, water and vinegar. 

. Add the remaining ingredients and stir well. 

. Place the beef to be marinated into the brine and allow to soak for 7-10 days in the refrigerator. 

. Remove from brine and roast to internal temperature of 160°, about medium well, 3-4 hours at 350°. 
. Rest the roasts for one hour prior to slicing. 
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Sauerbraten Gravy (Z) 


1 tsp. seasoning salt 

1 tsp. leaf marjoram 

2 tsp. salt 

1% tsp. black pepper 

6 bay leaves, whole 

Ya cup tomato paste 

1 qt. chicken broth 

1 cup carrots, shredded 
1 qt. sauerbraten brine 
1 cup celery, chopped 
6 tsp. onions, chopped 
%4 cup white vinegar 

% cup burgundy wine 
% cup light brown sugar 


Preparation: 
. Add all ingredients except the wine into a large kettle. 

. Simmer for one hour. 

Thicken to a medium thick consistency with a flour/ water roux. 
. Add the red wine and remove from heat. 

Allow to rest for 10-15 minutes before using. 

. Slice roasted beef. 

. Ladle gravy over beef. 
. Serve with spaetzle. 
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Swiss Steak (H) 


2 green bell peppers 

1 Spanish onion, large 

1 1b. carrot 

% Ib. butter 

% cup vegetable oil 

24 oz. beef stock or beef base and water 
16 oz. can of diced tomatoes in juice 
1 tsp. black pepper 

4 bay leaves, whole 

2 tsp. Zehnder’s seasoning 

6 o2. flour 

6 oz. cold water 


Preparation: 


DAfwone 


_ Dust cube steaks in seasoned flour and brown off in skillet. Place into a 2” roasting pan. 
. Julienne cut the peppers and onions into 12” strips. : 


Cut the raw carrots into 14” circles. 


. Place the butter/oil into the skillet and heat to 325°. 
. Add the vegetables and stir-fry until onions are translucent, about 3-5 minutes. 
. Place the stir fry vegetables into a kettle along with the drippings and butter/oil that have accumulated 


in the sauté process. 


_ Add the beef stock and tomatoes to the vegetables and heat to boiling. 
_ Mix the flour and cold water together to form a roux and add this roux slowly to the boiling ingredients. 


Bring this mixture to a medium thick consistency. 


. Add the bay leaves, pepper and seasoning at this point. Taste and adjust seasoning, if needed. 


10. Pour gravy over the top of the cube steaks, completely covering them. 
11. Cover tightly with foil and bake for 2-2’ hours at 350°. 
12. Steaks are done when a serving fork can break the meat fiber when lightly twisted. 


Beef Tenderloin Kabobs (Z) 


2 bamboo skewers 

6 1 oz. beef tenderloin cubes 
2 cherry tomatoes 

2 1%2” square green peppers 
2 12” square onion piece 

2 button mushrooms 


¢ Green Pepper 

¢ Beef 

* Cherry Tomato Kabob Arrangement 
° Beef 

¢ Onion 

¢ Beef 

¢ Mushroom Button 


Marinade: 

2 gt. Italian dressing 
2 cups lemon juice 

2 tbsp. Worcestershire 
2 tsp. dry mustard 


Enough For 8 Servings 


Preparation: 

1. Mix all of the marinade ingredients in a pan small enough so that the kabobs are submerged in the 
marinade. The meat will turn gray in this marinade. This is normal. It is best if the kabobs are only 
marinated overnight. Do not allowed to soak for more than 48 hours. 

2. Broil under a hot broiler for 5-10 minutes. In most cases you will have a tendency to overbroil this 
product rather than to underbroil it. It must be turned several times so that all sides are done evenly. 


Serves one person. 


Seafood 


The seafood dishes in this category tend to be a bit lighter than many recipes. Never one to 
appreciate heavy breadings and batters, I’ve selected dishes conforming to more modern tastes. 


The Ardussi baked fish is unbelievably great tasting! 


The Alaskan Shrimp and Pasta Stir Fry recipe came from Fairbanks, Alaska. It was served at a 
“potluck” supper that I had the privilege of attending, honoring ice carvers to the World 
Championships. By the way, the Zehnder’s Snowfest team took top honors. 


Included are trout recipes, a truly wonderful tasting fish and walleye, the premier Great Lakes’ 
delicacy. Some of the best walleye fishing in the U.S. is just twenty miles north of Frankenmuth. 


Stories are told about the original Frankenmuth settlers using logging chains to pull monster fish 
out of the Cass River. Knowing a little about “tall fish tales,” I’m not sure whether there’s any 
truth to these, but they make a good story. 


Poached Salmon with Dill Sauce (Z) 


2 lb. salmon fillet 

1 qt. water 

2 bay leaves 

¥% lemon, cut in wedges 
1 cup St. Julian Rhine Wine 
1 tbsp. salt 

3 tbsp. butter 

3 tbsp. flour 

4 cups Half & Half 

3 tsp. salt 

3 tsp. white pepper 

1 tbsp. dill weed 

3 tsp. Dijon mustard 


Preparation: 

1. Place water, bay leaves, lemon, wine and tbsp. salt in a flat pan on stove and bring to high heat. Boil for 
one minute. This is your stock. 

2. Wash and trim salmon fillet and place in boiling stock. Simmer salmon in stock, about 5 minutes 
per pound. Don’t overcook the salmon. It’s done when color fades, fish is flaky. 

3. While salmon is poaching, add butter to a sauce pan and heat until bubbly. 

4. Add flour, stirring constantly, until mixture is thick and smooth. This is your thickener. 

5. Stir in cream, turn heat to medium and reheat until the mixture just begins to boil, but watch out because 

you must stir constantly or sauce will burn. A wire whisk works best. 

. Add half the salt and white pepper, taste and adjust seasonings as necessary. 

. Add dill weed and mustard, stirring well. 

. Remove salmon from poaching water, place on platter and pour over enough sauce to cover the fish. 

. Sprinkle with additional dill weed and serve. 
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Serving Suggestion: A tossed Italian salad is excellent with the salmon. 
Also, a rice pilaf and broccoli compliment it well. Several very good boxed rice 
dishes are available at your local grocery store. 


Ardussi Baked Fish (A) 


1 can whole tomatoes (30 02.) 

2 tbsp. rubbed sage 

2 tsp. garlic, chopped 

4 tsp. salt 

1 tbsp. whole leaf marjoram 

5 oz. extra virgin olive oil 

3 medium sized onions 

1 cup burgundy or other dry red wine 
6 Ibs. lake trout, walleye, cod or haddock 
2 cups flour 

1 tbsp. salt 

1 tbsp. pepper 


Preparation: 


i. 
2. 
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In a saucepan, add tomatoes and seasonings/ spices and heat until mixture boils. 

Pour olive oil into large sauté pan and bring to medium heat. Add the finely chopped onions and saut: 
for 3-4 minutes. 

Combine tomato mixture with the oil/onions and simmer for one hour at low heat. 

Remove tomato mixture from heat and stir in wine. 


- Wash fish fillets thoroughly in cold running water. Lightly salt and pepper the fish. 
. Lightly coat the fish with flour on both sides. 
_ Place a ladle of sauce on baking pan. Place floured fish on sauce, skin side down and ladle sauce on top 


of fillet. Bake uncovered for 30-40 minutes at 350°. Ladle extra sauce on top of the baking fish 
during cooking. 


Seafood Stir Fry 


12 shrimp, raw 

10 scallops, raw 

1% cups summer squash 
1% cups zucchini 

1 cup Bok Choy 

1 cup green onions 

¥ cup vegetable oil 

soy sauce 

sesame oil 


Preparation: 

. Thaw shrimp and scallops. Drain access water. 

. Cut summer squash and zucchini 12” thick and cut in half lengthwise. 

. Trim top leaves by 2-3” only. Cut into 2” cuts, Bok Choy. 

. Cut green onions into 1” pieces. 

. In hot sauté pan, place vegetable oil. 

. Add summer squash/ zucchini. Quick sauté for 1'2-2 minutes. 

. Add onions/Bok Choy, shrimp/scallops and sauté 2-3 minutes. Splash with soy sauce/sesame oil. 
8. Finish stir fry and serve. 
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Alaskan Shrimp and Pasta Stir Fry 


3 oz. cooked linguini pasta 

2 oz. broccoli buds 

2 oz. green pepper, thin strips 
1 0z. onion strips 

6 oz. petite shrimp, pre-cooked 
1 oz. Chablis wine 

1 oz. vegetable oil 


Preparation: 

1. Break linguine into 2-3” pieces. Place in boiling water and cook until “al dente”, slightly firm to the bite 
Drain immediately and shock with ice water. Set aside. 

2. Place vegetable oil in a sauté pan and heat until medium hot. 

3. Add the broccoli buds and stir fry for 2-3 minutes. 

4, Add the green pepper and onion and continue to stir fry for 2-3 minutes. Vegetables should be 
translucent, but not soft. 

5. Add the pasta and shrimp. Stir fry quickly for one minute. 

6. Splash with the wine and place on platter until ready to serve. 

7. Serve on a platter with a side of fettucini sauce. 


Boston Broiled Scrod - Cod 


1 cup lemon juice 

1 cup Chablis wine 

1 cup melted butter 

4 10 oz. portions of scrod or cod 


Preparation: 

1. Mix the lemon juice, wine and melted butter together and have setting by the broiler. 
2. Place portion of scrod on a greased broiler tray. 

3. Turn broiler on high setting. 

4. Drizzle scrod with the mixture and broil for 5-8 minutes under high heat. 

5. Remove from broiler and serve. 


Broiled Garlic Shrimp (Z) 


%4 Ib. butter 

2 Ibs. 21-25 count shrimp 
2 tsp. rosemary, whole 

1 tsp. black pepper 

2 cloves garlic, split 


Preparation: 
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_ Drizzle with two ounces of butter, sprinkle with a tsp. of rosemary and shake on a '2 tsp. pepper. 
_ Broil under high heat for 6-8 minutes or until shrimp are firm. 
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Place the butter into a saucepan and heat until the butterfat separates from the milk solids. Be careful 
not to burn the butter in the process. 

Remove the clarified butter from the saucepan and place it into another saucepan. Add the garlic clov= 
and simmer for 3-4 minutes so that the garlic flavor is imparted to the butter. 

Place nine shrimp into and 8” augratin dish. Line the shrimp up all in the same direction. 


Serves 4 people. 


Stuffed Trout with Dill Sauce (Z) 


4 9 oz. Rainbow Trout 

1 Ib. crabmeat, diced fine 
1 Ib. salad shrimp 

2 cups dry bread crumbs, fine 
1 tbsp. parsley flakes 

3 eggs 

1 tbsp. lemon juice 

1 tsp. salt 

1 tsp. black pepper 

8 oz. celery, diced fine 

8 oz. onions, diced fine 

8 oz. butter 


Dill Sauce: 

4 cups medium white sauce 
1 tbsp. Dijon mustard 
chopped fresh dill 


Stuffing Preparation: 
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_ Place the butter in a large skillet and heat to medium heat. 
. Add the celery and onions and sauté for 2-3 minutes.’ 

. Place this mixture into a large mixing bowl. 

. Add the bread, eggs and seasonings. 

. Mix well. 

. Add remaining ingredients and mix well. 


Trout Preparation: 
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_ Tear off a one foot section of aluminum foil and place on counter. 
. Brush both sides of the trout with butter. 

. Lay trout wide open with skin side down. 

_ Place six ounces of stuffing into the body cavity of the trout. 

. Fold fillet over stuffing and wrap foil over trout. 


Bake in preheated oven at 350° for 35-45 minutes. 


. Remove from oven. Allow to rest 10 minutes. 
. Slowly peel back foil and, using a spatula, place fish on plate or platter. 
. Top with dill sauce. 
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Broiled Trout Amondine (Z) 


9 oz. Michigan rainbow trout 
1 tbsp. butter 
1 tbsp. toasted slivered almonds 


Preparation: 


1. Turn broiler to high broil. 

2. Ladle % tbsp. of butter on a broiler tray. 

3. Place trout on broiler tray, skin side down. 

4. Ladle remaining butter on the trout, spreading it out evenly. 
5 
6 
7 
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Broil for 5-7 minutes or until flesh turns white and firm. 


_ Place raw slivered almonds into a 350° oven and toast until golden brown. 
- Remove trout from broiler and place on large platter. 
. Sprinkle with almonds and serve. 


Casino Scallops (Z) 


6 oz. fresh scallops 

1 oz. ham, diced fine 

1 oz. green pepper, diced fine 
1 oz. onion, diced fine 

1 egg 

2 tbsp. dry bread crumbs 

1 tbsp. butter 

2 tbsp. white wine 


Preparation: 

1. Place the scallops on a broiler tray that has been sprayed with pan release. 

2. Pour over the butter/wine and broil until 4 done. 

3, Make a stuffing with the remaining ingredients and cover the partially cooked scallops with it. 
4. Return to the broiler for 3-5 minutes so that the stuffing is browned. 

5. Serve on a platter with a bed of leaf lettuce and wedge of lemon. 


Single Serving 


Walleye with Lemon Herb Butter (Z) 


12 oz. walleye fillet 


Lemon Herb Butter: 

4 |b. butter, melted 

2 tsp. rosemary, crushed 
1 tsp. marjoram leaf 

%4 cup lemon juice 


Preparation: 

1. Mix ingredients for lemon herb butter. 

2. Trim the belly fat and any fin sections that remain on the fish. 

3. Place on oiled broiler tray, skin side down and ladle on lemon-herb butter. 

4. Broil as you would prepare a whitefish. 

5. Place on large platter when broiled and serve with tartar sauce and lemon wedge. 
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Pan Fried Mancelona Trout 


9 oz. Michigan rainbow trout 

2-3 oz. of chicken powder (¥2 flour/'2 cracker meal) 
1 tsp. seasoning 

2 tsp. parsley flakes 

2 tsp. butter 


Preparation: 
1. Ina large skillet (14-16”) heat 4-34” of vegetable oil. 
2. Wash the trout and pat it in the flour/cracker meal mix to form a coating. 
Do not flour the inside of the fish. 
3, Open the fish and sprinkle with seasoning. 
4. Sauté fish, skin side down first, in oil for 3-4 minutes, flip and sauté additional 2-3 minutes. 
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Walleye with Lemon Herb Butter (Z) 


12 oz. walleye fillet 


Lemon Herb Butter: 

4 Ib. butter, melted 

2 tsp. rosemary, crushed 
1 tsp. marjoram leaf 

¥4 cup lemon juice 


Preparation: 

1. Mix ingredients for lemon herb butter. 

2. Trim the belly fat and any fin sections that remain on the fish. 

3. Place on oiled broiler tray, skin side down and ladle on lemon-herb butter. 

4. Broil as you would prepare a whitefish. 

5. Place on large platter when broiled and serve with tartar sauce and lemon wedge. 
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Pan Fried Mancelona Trout 


9 oz. Michigan rainbow trout 

2-3 oz. of chicken powder ("2 flour/'2 cracker meal) 
1 tsp. seasoning 

2 tsp. parsley flakes 

2 tsp. butter 


Preparation: 
1. Ina large skillet (14-16”) heat 1-3/1” of vegetable oil. 
2. Wash the trout and pat it in the flour/ cracker meal mix to form a coating. 
Do not flour the inside of the fish. 
3. Open the fish and sprinkle with seasoning. 
4, Sauté fish, skin side down first, in oil for 3-4 minutes, flip and sauté additional 2-3 minutes. 
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Starches 


Staples of the settlers’ diet, starches like noodles and potatoes were often primary food sources 
during the long winter months. 


Spaetzle, kind of chic nowadays, was always considered poor people’s food and never served to 
“company”. If you’ve never had them, you really should try spaetzle. 


Rice dishes included in the category are all baked, unlike Pacific Rim recipes that usually call for 
steamed rice. The texture is different, so is the taste. 


When I was growing up I knew it was someone’s birthday or a special occasion if my mother 
was rolling out homemade noodles. It’s fun and the entire family can get involved in the 
process. We make noodles at home on those cold blustery blizzard days. It just seems to warm 
up the house and make the weather seem insignificant. 


And stuffing! Everyone has their own idea of what it should be. My family likes it a little more 
“sage flavored” than some. 


Bavarian Spaetzle (Z) 


7 cups sifted all purpose flour 

2 tsp. baking powder 

¥) tbsp. salt 

8 eggs, well beaten 

2 tbsp. chicken fat or liquid shortening 
2% cups tepid water 


Preparation: 


A. 
pa 
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Mix beaten eggs and water. 

Add dry ingredients to eggs and water and mix slowly on low speed for 30 seconds. 
Add the shortening and continue to mix until the dough forms strands and has 

the consistency of biscuit dough. 


4. Add the salt just before the dough is finished mixing. 
5. Add water slowly if the dough appears to be too stiff. 
6. 
7 
8 


Bring two gallons of water to a brisk boil. 


. Place spaetzle dough in a dough colander and set into the boiling water. 
. Return the water to a boil and continue cooking for 10 minutes or until all spaetzle float. 
9. 


Remove spaetzle from boiling water and drain. 


10. Drizzle lightly with melted butter and season. 
11. Serve at once. 


Spaetzle can be reheated very easily and are therefore almost always made in large batches. 

To reheat the spaetzle, simply place a small amount of chicken broth or seasoned water into a saucepan and 
bring to boiling. Place the spaetzle into this liquid and heat on high flame for 3-4 minutes. After heated, 
drizzle with melted butter. 


Serves 6 people 


Baked Rice 


2 cups converted rice 
4 cups chicken broth 
%4 lb. butter 


Preparation: 

. Place rice in a pan. 

. Add the boiling soup broth. 

. Add the butter. 

. Stir mixture. 

. Cover the pan tightly with aluminum foil, crimping the corners firmly. 
. Bake for one hour at 375°. 
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Serves 6 people 


Savory Rice Pilaf (Z) 


2 cups converted rice 

¥% onion, diced fine 

4 cup celery, diced fine 

4 cups chicken broth, boiling 
1 tbsp. seasoning salt 

%4 lb. butter 


Preparation: 

1. Place the butter, onions, celery and rice in a large skillet and sauté until the rice is an even brown color. 
2. Place these ingredients into a deep pan and pour the hot broth over. 

3. Cover with foil and tightly crimp the edges. 

4. Bake at 350° for one hour. 

5. Serve. 


Serves 6 people 


Dirty Rice (Z) 


Spice Mix: 

1 tsp. ground black pepper 

1 tsp. ground cayenne pepper 
3 tsp. paprika 

2 tsp. dry mustard 

3 tsp. ground cumin 

1 tsp. ground thyme 

1 tsp. leaf oregano 


Rice: 

spice mix 

% Ib. butter 

4 cups rice 

1 Ib. ground giblets, cooked 
1 Ib. ground livers, cooked 
4 bay leaves 

1 cup onions, chopped 

1 cup celery, chopped 

1 cup green peppers, chopped 
2 tsp. chopped garlic 

8 cups chicken broth 


Preparation: 


or WON FR 


. Mix together all spice mix ingredients. 

. Place rice in 2” pan. 

. Add giblets, livers, spices and butter. Mix well. 

. Add the vegetables and all remaining ingredients except broth. 

. Once all ingredients are in pan, pour hot broth over mix and stir in. Broth level should be 14” from to: 


of pan. Foil and bake one hour at 350°. 


Serves 8 people 
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Potato Pancakes (Z) 


3 Ib. raw potatoes, peeled & eyed 
2 qts. boiling water 

1 Ib. raw onion 

6 eggs 

1 cup bread flour 

1 tbsp. salt 

1 tsp. black pepper 


Preparation: 


OND WS 


. Grate the peeled and eyed potatoes and onions. 
. Add the potatoes and onions to the boiling water and allow to simmer for 5 minutes only. 
_ Place in a colander and run cold water over the product until room temperature. Gently press out any 


excessive liquid. 


. Place back into the 12 deep pan and add the eggs, salt and pepper. 

. Slowly add the flour, making sure that it is thoroughly mixed into the potato /onion. 

. Allow to set for 5 minutes; add an additional 2 cup of flour if mix is too wet. 

. Place thin layer of oil on griddle and pour potato pancakes into 3” diameter/ ¥2” thick. 
. Griddle until golden brown on both sides. 


AuGratin Potato (Z) 


2 Ib. raw potatoes, coarse chopped 
3 cups of milk 

1 cup of cream 

Y4 cup melted butter 

¥% tbsp. salt 

2 tsp. seasoning 

% tsp. black pepper 

¥4 cup onions, chopped fine 


Preparation: 
_ Butter the shallow 2” pan heavily with soft butter. 


_ Immediately after chopping the potatoes place them into the greased pan until ' full. 
_ Pour the hot milk/cream mixture over until the pan is 12” from the top. 

. Stir this mixture into the potatoes. 

_ Bake one hour at 325° and then for an additional half hour at 300°. 

. Serve immediately. 


NA OF WNP 


- Place the butter, cream, milk, seasonings and onions in a saucepan and heat to scalding. 
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Chicken Dressing (Z) 


2 loaves dry white bread 

16-24 oz. water (depending on dryness of bread) 
8 eggs 

2 cups celery, chopped 

2 cups onions, diced fine 

2 tbsp. Zehnder’s chicken seasoning 

3 tsp. black pepper 

4 tsp. leaf marjoram 

1-2 tbsp. rubbed sage (depending on taste) 

% Ib. chicken meat or cooked giblets, chopped 
Yo Ib. melted butter 


Preparation: 

. Place bread in large mixing bowI, breaking up the bread into 1” pieces. 

. Add water so bread becomes slightly mushy. 

. Add chicken or giblets, celery, onions and eggs. Mix until blended in but don’t overmix. 
. Add in spices and seasonings. Bread should still be about the size of quarters. 

. Place in 4” pan. Drizzle with melted butter 

. Bake at 325° for 2 hours. 


Dor wnre 


Serves 6 people 


Homemade Noodles (H) 


6 egg yolks 

2 whole eggs 

6 tbsp. cold water 

2 tsp. salt 

4 cups flour 

3 qts. chicken broth or water 


Preparation: 

Mix first 5 ingredients together. 

_ Roll out to 4” thick, flouring the board as you roll. 
. Cut into 1” strips. 

Lay on dry surface, allow to dry 3-4 hours. 

Bring water or chicken broth to boil. 

_ Add the noodles. Bring to boil for 4 minutes. 
Simmer 20-30 minutes or until tender. 

Drain and serve. 


SNAP YONE 


Serves 6 people 


Wild Game 


Hunting continues to grow in popularity around our area. The problem is: What do you do with 
the game when you're lucky enough to get it? Many cooks ruin game by overcooking or over- 
saucing it. The game recipes listed in this category highlight the natural flavors of the meat, not 
hide it. “Gameyness” should never be a problem. Even folks who say they don’t like venison 
seem to enjoy these dishes. 


The Wanigan Roast Venison is an old lumber era recipe. Rutabagas, not often found on today’s 
shopping list, add character to this dish. Frankenmuth was a lumber “boom town” in the late 
1800s. High quality pine was floated down the swollen Cass River during the spring thaws. 
Lumbermills were common sights along its banks and along with lumber came prosperity to 
the region. 


Many old barns and buildings in the area still have hand hewn yellow pine beams. These beams 
bring a hefty price in today’s nostalgia market for decorating and remodeling. 


- Homéminds Neodles (0 
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Venison With Wild Mushrooms 


2 Ibs. venison steaks 

2 cups flour 

1/2 cup vegetable oil 

1 cup dry red wine 

1 thsp. butter 

2 bunches green onions 
3 cups water 

1 thsp. salt 

2 tsp. cracked black pepper 
2 tbsp flour 

8 large morel mushrooms 


Preparation: 

1. Trim fat and bone from venison steaks. 

2. Lightly pound steaks to tenderize. 

3. Dust with flour. Shake off excess flour. 

4. In large fry pan, heat oil to medium hot. Then add 1 tbsp. butter. 

5, Saute venison steaks until nicely brown on both sides. Remove from pan. 

6. In a separate small pan, saute morels and green onions pieces (1/2” pieces cut half way up the stalk, well 
into the green) for 2 minutes. Remove from pan and then set aside. 

7. Place 2 tbsp. butter in pan you just used and heat until all melted and bubbly. 

8. Add 2 tbsp. flour and quickly stir in until smooth and thick, about 1-2 minutes. Remove from heat. This 
is your thickener. 

9. Now take the pan you used to saute the venison and add the wine. 

10. Bring to medium high heat, loosening the drippings from the bottom of the pan. Simmer 1 minute. 

11. Add the water, salt and pepper, continue to simmer 1-2 minutes. 

12. While boiling, add the flour/ butter, a little at a time, until the sauce is thick when boiling. 

13. Add saute of morels and green onions and stir into the sauce. If sauce is too thick, add additional water, 

a little at a time, until the sauce is thick but not lumpy. 

14. Taste, add salt or pepper if needed. 

15. Place venison steaks back into sauce and simmer about 2 minutes until hot. 

16. Serve. 


Serving Suggestion: This dish is complimented by boiled potatoes and steamed asparagus. 


Wanigan Roast Venison 


1 venison bone-in leg, approximately 12 lbs. 
4 medium Spanish onions 

5 whole bay leaves 

3 cups all purpose flour 

1 gal. water 

1 medium size rutabaga (5-8 Ibs.) 
6 medium carrots, raw 

2 tbsp. cracked black pepper 

6 cloves garlic 

I cup salt 

2 cups Rhine wine 


Preparation: 

1. Cut the venison into chunk sized pieces approximately 1” thick and 2” x 2”. Remove all tendons, fat and 
silver. If the venison isn’t thick, it will cook apart. 

2. Place the bone into a medium sized stock pot, add two carrots, one onion, and all of the water. Bring to 
boil over high heat. Reduce and simmer for 11/2 hours. While simmering skim fat and scum that forms 
on surface. 

3. Strain and set aside. 

4. Dust the venison pieces in flour very lightly and saute in a skillet that has 1/2” of vegetable oil heated tc 
medium hot. The venison should be browned on both sides, but still rare in the center. 

5. Remove the venison from the skillet and add the three remaining onions which have been cut into 
julienne strips. Saute the onions in pan for 5-8 minutes or until translucent. 

6. Add the venison stock to the onions and deglaze the skillet. 

7. Add the seasonings: Garlic, pepper, bay leaves and salt. 

8. Cut the pared carrot into 1” circles. Peel the rutabaga and cut into 1” square chunks. 

9. Simmer the vegetables with the onions for 15 minutcs. Taste and adjust salt and pepper. 

10. Make a roux with the remaining flour and water. Thicken stock to a medium thickness. 

11. Once stock comes to a boil, add wine. 

12. Place the venison pieces in a 4” pan. Pour over the vegetable enriched stock. Make certain that all 

venison pieces are covered. 

13. Cover tightly with foil so that no steam can escape. Bake for two hours at 350°. 

14, Serve over buttered pasta or rice pilaf. 


Serves 8 to ten people. 


Campfire Pheasant 


2-2 1/2 Ib. pheasants Pheasant Stock: 

1/2 cup vegetable oil pheasant wings 

1 tbsp. butter pheasant necks/giblets 
2 cups flour 1 gt. water 

4 potatoes, large baking 1 carrot, whole 

3 carrots, large 2 celery stalks 

1 onion, large 1/2 onion with skin 

| tbsp. rosemary 2 tbsp. salt 

1 tbsp salt 


1 tbsp. cracked pepper 


Stock Preparation: 
1. Place all ingredients for stock in pot and simmer for one hour. 


Dinner Preparation: 

1. Wash whole pheasant, remove necks and giblets for stock. 

2. Remove wings from pheasants and save for stock. 

3. Cut pheasants into quarters. Breasts and leg/thigh sections. 

4. Preheat oil in skillet to medium hot then add butter. 

5. Lightly dust pheasant pieces in flour and place in skillet, skin side down first. 

6. While pheasants are browning, cut potatoes into quarters then into 1” pieces, leaving skin on potatoes. 

7. Cut carrots into circles about 1” thick. Remember this dish will bake for 11/2 hours so don’t cut the 
vegetables too small or they will cook apart. Better too big than too small! 

8. Cut onion into 1” chunks. 

9, Place all vegetables in baking pan, sprinkle with half the salt, pepper and rosemary. 

10. Pour the pheasant stock over the vegetables. 

11. F lip pheasant over and brown on other side. 

12. Place pheasant, skin side up, on top of vegetables and spnnkle with remaining salt, pepper 
and rosemary. 

13. Tightly cover pan with aluminum foil. 

14. Place in 425° oven for 15 minutes. 

15: Turn down oven to 350° and continue to bake 1 hour. Do not open foil during this stage. 

16. Remove foil and allow pheasant and vegetables to slightly brown in oven for additional 15 minutes or 
until tender. 

17. Remove from oven. Place pheasants on one platter and vegetables on another. 

18. Pour over enough liquid from pan to moisten pheasant and vegetables. 

19, Serve. 


Serving Suggestion: This is a complete dinner, simply add a green salad and warm rolls, 


Serves 4 people 


Baked Rabbit 


1 whole rabbit, cut up 
2 cups flour 

1/2 cup vegetable oil 
1/2 cup butter 

3 tsp. salt 

3 tsp. pepper 

1 cup water 

1/2 onion, diced 

1 carrot, sliced 

1/4 cup chopped parsley 


Preparation: 

1. Dust rabbit in flour, coating entire pieces. 

2. Salt and pepper rabbit pieces. 

3. Brown in large skillet of 1/2 oil 1/2 butter at medium heat. 
4. Remove from skillet and pour off fat. Add water to skillet to deglaze. 
5. Place rabbit pieces into a 2-3” pan. 

6. Pour over deglazed liquid. 

7. Sprinkle onion, carrots and chopped parsley on rabbit. 

8. Cover with foil and place in 325° oven. 

9, Remove foil after 35 minutes. 

10. Bake an additional 35 minutes or until tender. 


Serves 4 people 


Boar Medallions With Sage and Garlic Cream 


1 Ib. wild boar 

1/4 cup vegetable oil 
1/2 tbsp. butter 

1 cup flour 

1 1/2 tbsp. butter 

1 1/2 tbsp. flour 

3 cups half & half 

2 tsp. rubbed sage 

2 tsp. chopped garlic 
2 tsp. cracked black pepper 
1 tbsp. salt 


Preparation: 

1. Use trimmed boneless wild boar tenderloin or loin meat. Pound thin, about a half inch thick. Medallions 
should be no more than 3” round. 

2, In a saucepan, place the butter and heat until bubbly. Add flour, stir until thickened and smooth. Turn 
heat to medium. 

3, Add cream and heat until it just begins to boil. Stir constantly or sauce will burn. 

4. Add sage, garlic, pepper and half of the salt. 

5. Taste and add additional salt, if needed. Then set aside. 

6. Place oil in fairly large skillet and heat until medium hot. Now add 1/2 tbsp. butter. 

7. Lightly dust medallions and place in hot skillet. 

8. Quickly saute, about 1-2 minutes on each side. The medallions will shrink in size. 

9, Remove from skillet, pour off oil, and pour thickened sauce into the drippings in the skillet. Return to 
medium heat. 

10. Stir the sauce around in the skillet loosening the drippings. Add a little cream if the sauce is too thick. 
Simmer about 2 minutes. 

11. Pour over medallions covering only about half of each. Not too much sauce. 

12. Serve. 


Serving Suggestion: this dish says “pasta” to me. The medallions go very well with a fettucine or 
linguine. Cook pasta until just tender, drain and saute lightly in olive oil for one minute. 

Shake grated parmesan cheese over pasta before serving. Also, hot chunky applesauce with a touch 
of cinnamon is better than a salad with the medallions. 


Serves four people. 


Nested Grouse Orleans 


Grouse Orleans: Remaining Ingredients: 
4 whole grouse, skin on 4 cups peeled and diced tomatoes 
5 cups chicken stock 1/2 Ib. butter 

3 cups chopped green pepper 1 tsp. paprika 

3 cups chopped celery 1/4 tsp. Tabasco sauce 

3 cups chopped onion 4 cups tomato sauce 
Seasoning Mix: 

4 bay leaves, crushed Nests: 

2 tbsp. minced fresh garlic 4 yellow squash 

1 tbsp salt 3 zucchini 

1 tbsp. dried oregano leaves 1/2 Ib. butter 

1 tsp. black pepper 1 tsp. paprika 

1 tsp. dried sweet basil leaves 1/4 tsp. Tabasco sauce 


1 tsp. dried thyme leaves 
1/2 tsp. ground cayenne pepper 


Preparation: 

1. Thoroughly combine the seasoning mix into a small bow] and set aside. 

2. Into a 4” pan, place grouse breast side up. Into the pan add 1 cup each 
celery and onion (reserving the rest). 

3. With 2 cups of the chicken stock (reserving the rest), mix in 1/2 of the seasoning mix (reserving the rest 

4. Pour seasoned stock over grouse. Cover pan with aluminum foil and bake at 350° for 20 minutes. 
Uncover and continue baking until done, about 40 minutes. 

5, Remove grouse, transfer seasoned stock to heavy kettle, replace grouse to pan, cover and keep warm. 

6. Into the kettle add remaining chicken stock, green peppers, celery, onions and seasoning mix. Also add 
all the diced tomatoes, butter, paprika and Tabasco sauce. Bring to a boil, reduce heat and simmer for 
15 minutes. 

7. Add tomato sauce and simmer 5 additional minutes. Remove from heat and keep warm. 

8. Nests: with hand shredder, shave off skin and some of the pulp of the yellow squash and the zucchini 
into long shreds. Shred one whole carrot. Toss together lightly. 

9. On serving dish, place shredded vegetables on plate to form a nest, about two cups each. 

10. Drizzle each nest with melted butter. Refrigerate. 

11. To serve, place serving dish with nest under broiler until butter melts, about 2-3 minutes. Place one 

grouse in center of each nest. Ladle 4 oz. of sauce over top and serve. 


Serves 4 people. 


Growing up, we rarely had “store boughten” salad dressings. We made our own from “Uncle 
John’s” recipes. Home made dressings just simply tasted better. 


Marinated salads have been a staple item over the years. Before refrigeration it was difficult to 
keep things from spoiling. No need to worry if you use a vinegar marinade. Pickled red beet 
juice was never thrown away. When you ate the beets, you boiled a few dozen eggs and put 
them in the juice for a couple of days. 


The cabbage salad recipe is the most requested at the restaurant. I hope you try it! 


The cranberry-apple salad recipe comes from Fort Wayne, Indiana. The Solomon's had a board- 
ing house where students studying for the ministry lived. Both my father and my uncle lived 
there and brought this recipe home with them. 

Finally, cucumber recipes. Memories of hot summer days and picnic lunches. My favorite is the 
sour cream cucumber. 


Here’s an old Frankenmuth tale: 

One day a widow went out by the road to pick some raspberries for a fruit salad she was mak- 
ing for a church supper. To her surprise all the ripe berries were picked off the bushes. That 
night she heard noises out by those bushes but was afraid to investigate. She told her neighbor 
the next day at church. The neighbor told her it was probably a witch stealing her berries and 
there was only one thing to stop the witch from stealing more berries. So that night the terrified 
widow followed her neighbor's advice. About midnight a rustling came from those raspberry 
bushes again. Quickly, the widow pulled out a darning needle and pushed a thread through the 
needle’s eye. To her surprise she heard an earshattering scream! Running to the bushes, the 
widow confronted a knarled old woman, dressed in rags, with her head firmly stuck between 
her legs. The witch screamed for the widow to remove the thread from the needle. The fright- 
ened widow said she would only remove the thread if the witch promised not to harm her and 
never return. The witch agreed and when the thread was removed the witch ran away and was 
never seen again. 


Ardussi Salad Dressing (A) 


2% cups olive oil 

1% cup Burgundy 

Ya cup water 

2 tsp. salt, heaping 

5 tsp. sugar, heaping 

1/8 tsp. pepper 

4 medium sized onion, chopped fine 


Preparation: 


iy 
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Place ingredients, thoroughly mixed, in a quart jar and add olive oil to fill jar. Mix thoroughly before 
pouring on cut heat lettuce. (Mazola oil may be used instead.) 

After this dressing is poured onto the lettuce, the lettuce should be tossed. The salad may be garnished 
with ripe olives. For another variation place sliced tomatoes on the lettuce salad or mix in with salad 
and then garnish salad with chopped hard boiled eggs. 


Note: If wine vinegar is not available, use cider vinegar, but then add a small glassful of dark sweet wine to 
give dressing dark color. 


Ardussi Tarragon Dressing (A) 


2% cups extra virgin olive oil or canola oil 
1 2/3 cup tarragon vinegar 

334 tsp. Zehnder's seasoning or sea salt 

% cup white sugar 

2 tsp. dry mustard 

2 tsp. cracked black pepper 

5 tsp. paprika 

Ys cup onion juice 


Preparation: 

. Mix all spices and seasonings with tarragon vinegar. 

. Add the olive or canola oil 

. Mix ingredients thoroughly. 

. Store under refrigeration. 

. Take dressing out of refrigerator a half hour before serving. 

. Store in glass jar with tight cover. Will hold indefinitely under refrigeration. 
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Home Style French Dressing (A) 


2% cups salad oil 

1 2/3 cup tarragon vinegar 
3% tsp. seasoning salt 

Ye cup sugar 

4 tsp. dry mustard 

5 tsp. paprika 

2% tsp. onion juice 


Preparation: 


& 
ys 


3. 
4. 
5. 


Combine all ingredients except for the salad oil. 

Place the ingredients from step one in a mixing bow] and turn on medium speed in food processor for 
two minutes. 

Add the oil and continue to mix for 2 additional minutes. 

Quickly pour into jar and refrigerate for 24 hours. 

Before serving, place out at room temperature for 1 hour so the oil warms up and the 

product mixes better. 


. Mix well before serving. 


Sour Cream Cucumbers (Z) 


6 cucumbers 
3 tsp. salt 
1 large onion, sliced 


Sour Cream Mixture: 
2 cups white vinegar 

2 cups cream 

2 cups salad dressing 
1 tsp. salt 

2 tsp. white pepper 

¥2 cup sour cream 

V4 cup sugar 


Preparation: 

1. Peel cucumbers leaving 3-4 half-inch strips of green skin on each cucumber. Slice the cucumbers and 
onions 4” thick. Salt them down and allow to set for 15-20 minutes. 

2. Combine all sour cream ingredients and whip with a wire whip until smooth. Allow to set for 
15 minutes so the mixture thickens slightly. 

3. Place the cucumbers in a deep plastic bin so that the bin is % full. Pour over the liquid and stir so tha 
the cucumbers are all covered with liquid. 

4. Allow to chill for 24 hours. 


Marinated Cucumbers (Z) 


6 cucumbers 
1 onion sliced 


Marinade: 

8 oz. white vinegar 

8 oz. water 

1 cup sugar 

1 cup salad oil 

16 oz. Italian dressing 
2 tsp. salt 

3 tsp. black pepper 


Preparation: 

1. Peel the cucumbers, leaving 2-3 strips of green skin on each one. Place in deep plastic bins. 
2. Place all the marinade ingredients into a deep plastic bin and mix thoroughly. 

3. Pour over the cucumbers and mix in the marinade. 

4. Allow to set for 24 hours in refrigerator before serving. 


Navy Bean Salad (Z) 


2 Ibs. dry navy beans 

3 gts. water 

1 cup celery, diced fine 

1 cup onion, diced fine 

% cup green peppers, diced 
Y cup red peppers, diced 
16 oz. Italian dressing 

2 tbsp. salt 

1 tbsp. Zehnder’s All-Purpose seasoning 
3 tbsp. paprika 

1 tbsp. garlic salt 

3 tsp. dry mustard 

1 1b. sugar 

16 oz. white vinegar 

16 oz. water 


Preparation: 

. Cook beans at a low boil for 55-60 minutes or until soft. 

. Cool beans while still in kettle by adding ice and cold water. 

. Drain beans and place on trays. 

. Combine all ingredients except the Italian dressing and beans. Stir until all lumps are dissolved. 
. Fill a deep plastic bin half full of beans and add enough of the mixture to bring the level 3” from the 
. Blend the beans well with the mixture. 

. Pour over Italian dressing and again mix the beans. 
. Refrigerate for 24 hours. 
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Pickled Red Beets (H) 


16 oz. white vinegar 

8 oz. cold water 

8 oz. sugar 

2 tsp. whole cloves 

1 tbsp. salt 

1 onion 

16 oz. Italian dressing 
2 cans whole red beets 


Preparation: 


1. 
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Mix all above ingredients except the Italian dressing, onions and beets. 
Drain 2 cans of small whole beets. 


. Place beets into large bins and pour over marinade until the beets begin to float. 
.. Slice the onions then add the onions to the beet mixture. 


. Pour the Italian dressing over the mixture and blend all of the ingredients so that 


the onions are evenly distributed. 


. Refrigerate overnight and serve. 


Note: Red beets improve with age. This will last about 3-4 weeks. 


Four Bean Salad (Z) 


16 oz. white vinegar 

16 oz. water 

16 oz. Italian dressing 

8 oz. sugar 

2 tsp. black pepper 

1 tsp. dry mustard 

2 tsp. salt 

1 can cut green beans 

1 can cut wax beans 

1 can garbanzo beans 

1 can light red kidney beans 
1 medium onion, sliced thin 


Preparation: 

1. Drain the green and wax beans. 

2. Drain and rinse the kidney and garbanzo beans. 

3. Mix all the ingredients except the beans and Italian dressing. 

4. Add the beans and Italian dressing to the mixture and slowly stir the beans throughout the marinade. 
They will break apart if you mix them hard. 

5. Chill for 24 hours before serving. 


Creamy Cabbage Salad (Zehnder’s Most Requested Recipe) 


6 oz. half & half 

1% cups salad dressing 

7 oz. white vinegar 

1% cups sugar 

¥% tbsp. Zehnder’s Chicken seasoning 

1 head cabbage, finely shredded 

% cup carrot, shredded per Ib. of cabbage 

¥ cup onion, finely chopped per Ib. of cabbage 

¥s cup red cabbage, shredded per Ib. of cabbage 

4 cup green pepper, finely chopped per Ib. of cabbage 


Preparation: 

1. Mix all the ingredients, except cabbage, carrots, onion and green pepper, until all solids are dissolved. 
Store in refrigerator. Chill before using. 

2. Shred cabbage. Add carrots, onions, red cabbage and green peppers. 

3. Toss in the dressing until it coats the cabbage, but doesn’t make it soggy. If you desire a thicker 
dressing, substitute sour cream for the half & half. 


Cranberry-Apple Relish (H) 


1 Ib. Northern Spy apples 

1 Ib. dark red cranberries 

2 cups sugar 

2 whole Navel oranges, peel on 


Preparation: 

1. Wash and core the apples, leaving the skin intact. 

2. Freeze the cranberries solid. 

3. In a food processor, add half frozen cranberries and half apples and turn to chop speed so that the pieces 
are about a 14” square. 

4. Chop the entire pound of apples/cranberries and place in large mixing bowl and add sugar. Chop the 
peel-on whole navel oranges to the same consistency and mix into the apples/ cranberries /sugar. 

5. Refrigerate and let set 1 hour before serving. 


Michigan Applesauce (Z) 


2 lbs. McIntosh apples, cored, peeled and quartered 
1 cup water 

1 1b. sugar 

3 tsp. cinnamon 

1 tsp. lemon juice 


Preparation: 

1. Cook the apples and water in a covered kettle over medium heat until they are 
transparent and very soft. 

Stir in the lemon juice, sugar and cinnamon. ; 

. Cook an additional 5 minutes or until all the ingredients are dissolved. 

. The applesauce will still have a few chunks in it. 

. Cool and serve. 
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Serves 6 people 


Wilted Belgian Endive (Z) 


% Ib. bacon, %2” strips 

Ys cup onion, diced 

% cup sugar 

1 cup white vinegar 

1 cup water 

Y% cup cornstarch 

Ya cup water 

2 tsp. salt to taste 

1 tsp. pepper to taste 

¥% Ib. endive 5-inch pieces 
1 cup fresh mushrooms, sliced 


Preparation: 
1. Place bacon and onions in a large skillet. Sauté, stirring continually, 
until bacon is browned and drain fat. 
. Add sugar, vinegar, water, salt and pepper. 
. Return to flame until boiling. Stir in water and cornstarch and thicken. Remove from heat. 
. Immediately add endive and mushrooms tossing lightly. 
. Serve with croutons and cherry tomato garnish. 
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Greek Salad Dressing 


¥4 cup lemon juice 

2 crushed garlic cloves 

% cup white vinegar 

4 cup balsamic vinegar 

¥, cup olive oil 

1 tsp. leaf oregano 

1 tsp. thyme 

2 tsp. salt 

1 cup crumbled feta cheese 


Preparation: 

1. Mix all ingredients except feta cheese. 

2. Add feta cheese when blended. 

3. Store in covered jar in refrigerator until use. Will last 10-14 days refrigerated. 
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Each year we contract with a local farmer to raise twenty tons of squash for the restaurant. 
Surprisingly, we use it all up between October and Christmas. Slightly sweet, the Hubbard 
Squash recipe is a favorite of many of our guests. 


What do you do with all the zucchini and summer squash in your garden? My sauté recipe is 
ideal. It’s refreshing on a hot summer's day. 


Cabbage, a winter staple for the Frankenmuth settlers, wasn’t only used for kraut. Sliced and 
fried, it often was the main source of Vitamin C during the harsh winter season. It always sur- 
prises me that many people don’t know about fried cabbage and how great it tastes. 


Sweet Sour Red Cabbage, German’s love it! Best when served with duck or game, this dish fills 
the kitchen with a heavenly aroma. 
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Spinach AuGratin (Z) 


1 cup olive oil 

1 tbsp. chopped fresh garlic 

2 cup onions, diced Y4"x'4” 

2 cups flour 

34 oz. heavy whipping cream 

12 oz. fresh grated parmesan cheese 
6 chicken bouillons 

2 tsp. Tabasco sauce 

2 tbsp. sugar 

%4 cup lemon juice 

1 qt. sour cream 

1 Ib. spinach, chopped, thawed and squeezed dry 
16 oz. cheese sauce, warm 


Preparation: 

. Sauté onions and garlic in olive oil until onions are transparent. 

. Add flour to make roux, cook for 5 minutes. Do not burn! 

. Combine with heavy cream while stirring, cook and stir 5 minutes. 

. Turn off heat and add remaining ingredients except spinach and cheese sauce. 

. Refrigerate immediately. 

. Spinach must be completely thawed. Get out as much water with your hands as you can. Place spinach 
in a clean cloth and wring out remaining water. Note: Spinach must be very dry. 

. Mix together warm cheese sauce and spinach. 

. Portion 6 oz. of spinach mixture into bowl and add 1 oz. of chopped jack cheese over top. Serve. 


Aor wnre 
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Serves 4 people 


Green Beans with Morels (Z) 


1 1b. whole frozen green beans 
1 oz. dry morel mushrooms 

1 cup water 

Ya lb. spaetzle 

Ys cup butter substitute 

salt to taste 


Preparation: 

. Place the frozen green beans in a pan and fill with water so that the beans just begin to float, cover pan. 
. Steam for 10 minutes, remove from steamer, drain and quick chill. 

. Place spaetzle on large platter, drizzle butter over the top and microwave for 2 minutes. 

. Place a quarter cup of butter in a small skillet and heat to medium hot. 

. Add only the green beans and shake pan continually while sautéing for 1-2 minutes. 

. Add the spaetzle and continue to sauté but only for 1 minutes. 

. Have mushrooms presoaked in warm water for 2 minutes. Add at the last 30 seconds of sautéing. 
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Baked Hubbard Squash (Z) 


1 Hubbard squash, 2-3 lbs. 
4 Ib. butter 

Y%4 cup light brown sugar 

3 tsp. regular cooking salt 


Preparation: 


a5 


Place split squash into 2” pans with 1” water. 


2. Bake 1 hour at 350° until soft. 
= 
4, Season with salt and brown sugar. Spread salt and sugar evenly across the top of the squash so that it 


Scoop squash from shell and place in bowl. 


blends in uniformly and there are no pockets of salt or sugar. 


. Distribute the butter across the top of the squash so that it can be mixed evenly with the squash. 
. Mash the butter, salt and brown sugar into the squash. Start at one end of the bowl and mix only a small 


portion at a time. Break up the lumps of squash as you mix. 


. Reheat at 350° or microwave. 


Serves 8 people 


Summer Squash Sauté (Z) 


3 oz. yellow summer squash 
3 oz. zucchini squash 

1 oz. chopped onion 

2 oz. butter 

salt and black pepper 

1 tbsp. bacon crumbles 


Preparation: 

. Wash and squash and trim off stem ends. 

. Cut squash into 12” circles. 

. Heat the butter to bubbling hot in a skillet. 

Add the onions and sauté for 20-30 seconds. 

. Add the squash and sauté for 2-3 minutes on medium heat. The squash should be translucent. 
. Lightly salt and pepper the squash. 

. Remove from skillet and place on platter. 

. Sprinkle with bacon crumbles and serve. 
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Serves 2 people 


Fried Cabbage (H) 


% head firm cabbage 

% cup butter 

3 tsp. salt 

3 tsp. cracked black pepper 


Preparation: 

1. Shred cabbage into 14” thick long strands with sharp knife or slicer. 

2. Heat butter in large skillet until bubbly hot. 

3. Add cabbage and sauté for 5-6 minutes. Cabbage will wilt and shrink down while cooking. 
4, When just about done (4-5 minutes) add salt and pepper. 

5. Serve. 


Sweet/Sour Red Cabbage (H) 


1 head red cabbage, 1¥2-1% lbs. 
% lb. butter 

Ys cup sugar 

% cup brown sugar 

%s cup white distilled vinegar 


Preparation: 

1. Shred cabbage into 14” thick long strands. 

2. Place butter into large skillet and heat to bubbly. 

3. Add red cabbage and sauté at medium high heat until cabbage wilts to half volume. 

4. Add sugar and brown sugar, continue to sauté 2-3 minutes, mixing in sugars as you sauté. Do not burn 
sugar. Turn heat down if necessary. 

5. Splash on vinegar. Toss one minute. Serve hot. 


Eggplant Parmesan (A) 


1 Ib. 8 oz. ground beef 

10 oz. onion, chopped fine 
1% qt. canned tomatoes 

1 lb. tomato puree 

1 tsp. salt 

4 tsp. black pepper 

4 tsp. oregano 

1 bay leaf 

¥%) tsp. basil leaves 

2 tsp. garlic salt 

2 oz. bread crumbs 

8 oz. parmesan cheese 

4% |b. eggplant 

8 oz. Mozzarella cheese, grated. 


Preparation: 

1. Place beef and onion in large kettle or pot. Cook until meat is done. Drain off excess fat. 

2. Break up tomatoes with wire whip into fine pieces. Add to cooked meat. 

3. Add tomato puree, salt, pepper, oregano, bay leaf, basil and garlic salt. Bring to a boil. Lower heat and 
simmer 20-30 minutes. Set aside until needed. 

4. Combine bread crumbs and parmesan cheese. Set aside. 

5. Wash eggplant. Do not peel. Slice crosswise into 1%” round slices. Discard end slice. 

6. Quickly brown the eggplant slices in a greased hot skillet, approximately 1 minute each side. Eggplant 
should be only half cooked. 

7. Fit 2 Ibs. browned eggplant in bottom of each 12”x20"x2” steamtable pan. Sprinkle 134 cups cheese and 
crumb mixture over eggplant. Top with 1% qt. sauce. 

8. Repeat to form second layer. 

9. Top with 8 oz. shredded mozzarella cheese. 

10. Bake in 350° oven for approximately 1 hour or until heated through. 


Serves 6 people 


OES 


Otherwise known in the Zehnder family as “Deer Camp” food. 


The Boiled Dinner, Sauerkraut Supper and Liver and Onion Bake can all be prepared ahead of 
time and reheated quickly after a frosty day in the woods. Some even say they’re better 
reheated than freshly made. 


The Ravioli recipe, from “Uncle John” Ardussi is the finest ravioli I’ve ever tasted. Sweetbreads 
and spinach are the flavor grabbers in this dish. These raviolis are always served with a light 
gravy, preferably pork gravy, and mushrooms. Heavy tomato sauce masks the delicate taste. 


All these dishes are “one potters”. That is, once fixed, they can be reheated in one cooking pan. 
Zehnder’s deer camp remains a bastion of male bonding where tall tales are as deep as the snow 
outside. Chores are determined by camp seniority rather than age. The least desirable chores 
are assigned to those “rookies” with the fewest years hunting, dishwashing, firewood hauling 
and water lugging. First to get his deer is granted freedom from any further chores, regardless 
of seniority. Life doesn’t get any better than that! 
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Ardussi Ravioli (A) 


Dough: 

3 cups pastry flour 
1 tsp. salt 

2 eggs plus 1 yolk 
6 tsp. olive oil 

1 cup water 


Filling: 

¥% can spinach, squeeze dry 

¥4 1b. cooked white meat chicken 
¥ Ib. sweetbreads, par boiled 

¥% |b. cooked pork roast, lean 

2 eggs, raw 

3 oz. parmesan cheese 


2 onions, small 

1 tsp. marjoram 

% tsp. nutmeg 

2 tsp. salt 

1 tsp. pepper 

¥ tsp. curry powder 
1 tsp. basil 

1 egg white, raw 


Preparation: 


or oN Pr 


Mix all dough ingredients together and roll thin, 14” thick. 

. Grind all filling ingredients together, semi-coarse. 

. Sauté two small onions in butter. 

. Add marjoram, nutmeg, salt, pepper, curry powder and basil. Mix with filling ingredients. 
. Cut dough into 2” squares. Place small ball of filling in center of dough. 


Top with dough square, sealing edges with raw egg white. 
6. Place raviolis in boiling water or chicken broth. Simmer until tender. 
7. Serve with pork gravy and mushrooms. 


Serves 4 people 


Boiled Dinner (H) 


4-6 lb. picnic ham 

2 gal. water 

6 carrots 

% head cabbage, 6 wedges cut 
4 peeled whole potatoes 

2 onions, large 

1 tbsp. cracked black pepper 

2 tbsp. salt 


Preparation: 


i 


2. 
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In large kettle bring water to a boil. Add ham and return to boil. 
Turn to medium heat and simmer 1 hour. 
Place carrots and cabbage in kettle with ham. 


3. Return to boil and simmer 1 hour. 
4. 


Add onions, potatoes, pepper and salt to taste. Remember the ham will add 
salt to the water while cooking. 


. Bring to boil and simmer an additional hour. 

. Check potatoes for doneness. When tender turn off burner. 
. Remove ham from liquid. Cut into chunks. 

. Serve all vegetables on large platter. 

. Sprinkle with cider vinegar for better flavor. 


A traditional “Deer Camp” favorite, as good reheated as when made! 


Sauerkraut Supper (H) 


3-4 1b. bone-in pork roast 

2 Ibs. sauerkraut 

1 gal. water 

2 onions, large diced 

2 bay leaves 

2 tbsp. salt 

¥ tbsp. cracked black pepper 


Preparation: 

1. Place raw pork roast and water in large kettle and bring to boil. Reduce heat and simmer two hours. 
2. Skim foam off water during cooking. 

3, Place all remaining ingredients in kettle with kraut and bring to boil. 

4. Reduce heat and simmer an additional 1% hours covered or until pork is tender. 

5. Remove pork and kraut from water. 

6. Serve with boiled potatoes. 


Most of the churches in the area still host sauerkraut suppers using recipes very similar to this one. 


Baked Liver and Onions (H) 


4-6 5 oz. slices beef liver 

1 cup flour 

1 cup vegetable oil 

2 large sweet onions, sliced %2” thick 
3 tsp. Worcestershire sauce 

2 tsp. ground black pepper 

2 tsp. salt 

% cup water 


Preparation: 

. Dust the liver in the flour. Shake off excess. 

. Heat oil in skillet until medium hot. 

_ Place liver in hot oil and brown on both sides. 

. Remove from oil while still pink inside. 

. Place onions in skillet where you browned liver. 

Sauté 3-4 minutes, loosening crumbs from skillet as you cook onions. 
Remove onions from skillet and use to line bottom of 2” deep pan. 
. Lay liver slices on top of onions. Add water. 

. Splash with Worcestershire. 

10. Sprinkle with salt and pepper. 

11. Cover tightly with foil. 

12. Bake at 325° for 1 hour. 


CONAUPONS 


Serves 3-4 people 


Soupe 


Most are thick and hearty, but a few deserve special recognition. 


Bouillabaisse, “Uncle John” Ardussi’s recipe, is always served the first night at deer camp. Tall 
tales and past hunts are recounted while eating this soup out of oversized bowls. 


Three true “heirloom” soups are included in this list. Chicken Liver Dumpling is a soup I’ve 
never seen anywhere else. Wedding Bell Soup has been served at countless F rankenmuth wed- 
dings over the past one hundred years, its fragrant aroma is very different, as is its taste and tex- 
ture. Kind Bett Suppe is an egg drop soup whose original purpose was to provide nourishment 
to the sick because it’s high in protein and easy to digest. You don’t have to be sick to enjoy it. 
The Cream of Chicken soup is an all time favorite. Anytime there’s a special party you can be 
certain that Cream of Chicken is on the menu at Zehnder’s. 


Thoughts of soup remind me of a tale, many times repeated by my father, about a long ago 
Frankenmuth cobbler who liked to drink too much. One night after visiting the local Biergarten 
this cobbler began to stumble home. The shortest route was through the cemetery. As the cob- 
bler weaved his way through the tombstones he noticed a light in the caretaker’s shanty and 
heard music. Even in his blurred condition he thought this was unusual so he went to check it 
out. As he opened the door a dog was playing the sweetest music he had ever heard on the vio- 
lin. Amazed, the cobbler listened for several minutes when suddenly the dog quit playing and 
handed the violin to the cobbler. Pleased with this prized instrument, the cobbler wobbled 
home and fell sound asleep, clinging to the violin. When he awoke the next morning, head 
throbbing, he looked around for the violin, but the only thing laying next to him was a dirty 
ham soup bone. 
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Bouillabaisse (A) 


1 cup extra virgin olive oil 
5 small onions, diced 

3 garlic cloves, crushed 
3 carrots, chopped 

¥4 cup pimentos 

1% gts. tomatoes 

4 cups water 

¥% tbsp. saffron 

3 tbsp lemon juice 

3 bay leaves, crushed 

3 tbsp. parsley, chopped 
1% tbsp. salt 


3 tsp. pepper 
3 tsp. thyme 


1 pt. oysters 

1% Ibs. haddock 

1 Ib. ocean perch 

1% lbs. cod 

1% lbs. scallops 

3 lobster tails 

18 large peeled shrimp 


1 cup dry white wine 


Preparation: 


1. Sauté onions, carrots, pimentos and garlic in olive oil. 
2. Add other ingredients except seafood and wine. Note: Saffron will deepen color as it cooks. 


3. Simmer for 45 minutes. 


4. Add seafood, bring to boil. Reduce heat to simmer and cook 1% hours. 
5. Add wine when done, stirring in. Allow to simmer 10 more minutes. 


Serves 6-8 people 


Green Bean Mushroom (Z) 


%4 Ib. butter 

¥4 Ib. onions, small diced 

1 tsp. garlic, finely minced 

¥2 cup flour 

36 oz. hot water 

3 beef bouillon cubes 

4 oz. barley, medium pearled 

¥ Ib. frozen cut green beans, thawed 

% cup canned sliced mushrooms, drained 
4 cup sour cream 


Preparation: 


1. Melt butter over medium heat in a heavy sauce pan. Stir in diced onions and garlic. Sauté until onions 


are tender, about 10 minutes. Reduce to low heat. 
9. Add flour with a wire whip. Stir over low heat 1-2 minutes until bubbly and well blended. Remove 


from heat. ; 
3. Add hot water gradually, mixing well. Stir in beef bouillon and barley. Bring to a boil. Reduce heat 


and simmer for 50 minutes. 


4. Add green beans and mushrooms, stirring well. Return to simmer. Continue cooking for 20-25 minutes 


until beans and barley are tender. 


5, Gradually beat 1 cup of hot soup into sour cream. While stirring the soup constantly, slowly pour in the 


conditioned sour cream. Keep hot. 


Serves 4-6 people 


Chicken Noodle with Vegetables (Z) 


1 stewing or roasting hen (5-6 lbs.) 
2 peeled carrots 

1 large peeled onion 

3 stalks celery 

3 bay leaves 

2 tsp. marjoram leaves 

2 tsp. rubbed sage 

3 tsp. dry parsley flakes 

2 tsp. ground black pepper 
1 tbsp. salt 

¥% |b. dry wide noodles 


Preparation: 

_ Place the carrots, celery and onions in the bottom of a large 2-3 gallon kettle. 

. Add all spices and salt. 

. Place hen into the kettle. 

. Fill kettle with water 2” from the top of the kettle. 

. Simmer for 3 hours. 

_ Get another 2-3 gallon kettle and pour contents of simmered kettle into empty kettle, 
saving all of the broth. 

7. Pick the carrots, celery and onions out of the meat and bones. 

8. Cut the carrots into 14” circles; cube the celery and onions into 12” cubes. Return them to the stock. 

9, Bring stock to a boil; add the noodles and chicken. 

10. Continue to boil until noodles are tender, about 10-15 minutes. 

11. Remove from heat, taste and adjust. 

12. Serve. 
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Cream of Cauliflower (P) 


1 head of cauliflower, finely chopped (about 5 cups) 
1 large leek finely chopped (about 1 cup) 

Ys cup butter 

2 cups chicken broth 

%4 tsp. crushed chervil 

%4 tsp. leaf marjoram 

% tsp. fine herbs (prepared mixed blend of spices) 
1 bay leaf 

1/8 tsp. salt 

1/8 tsp. black pepper 

1% cups light cream 


Preparation: 


1. Combine the cauliflower, leeks and butter in a large saucepan and sauté over low heat for 15 minutes or 


until the vegetables are almost tender. 
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Serves 10 people 


. Add the spices and seasonings and cook an additional minute. 
. Add the soup broth and simmer until very tender. 

- Remove half of the vegetable broth mixture and run it throu 
. Return this puree to the saucepan; add the cream; and heat to boiling temperature. 
. Remove from heat and place in a double boiler to keep hot. 


gh the grinder head of the food chopper. 


Cream of Potato Leek (P) 


2 shallots, chopped 

2 leeks with green stalks 
1 onion, diced 

2 stalks celery 

1% cups butter 

1 cup flour 

24 oz. chicken broth 

18 oz. hot milk or cream 
2 cups potatoes, diced 


Preparation: 

. Slice the shallots, leeks and celery. 

. Add the diced onions plus the shallots, leeks and celery to the sauté pan with the butter. 
. Sauté, but do not brown these vegetables. 

. Add the flour and stir until well blended (roux). 

. Add the chicken broth and heat to boiling, cook five minutes. | 

. Add the hot cream and diced potatoes. 

. Simmer for 10-15 minutes before serving. 
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French Onion Soup with Croutons (Z) 


2 lbs. medium onions, sliced thin 
6 oz. butter 

24 oz. beef stock 

24 oz. chicken broth 

3 tsp. ground black pepper 

1 tbsp. salt 

2 tsp. leaf marjoram 


Croutons: 

2 cups homemade white bread 
2 tbsp. grated parmesan cheese 
3 tsp. garlic salt 

2 tsp. marjoram flakes 


Preparation: 
. Cut bread into 1” square cubes. 
. Deep fry at 350° until brown and crunchy 
. Mix parmesan, garlic salt and marjoram in a pan. 


. Immediately after removing croutons from fryer, shake off grease and place in the parmesan mix. 


1 
2 
3 
4 
5. Toss lightly until coated. 

6. Remove from mix and keep in a warm place. 

7. Sauté onions in butter until brown. 

8. Add beef stock and chicken broth, bring to a boil. 
9. Reduce the heat and simmer for 45 minutes. 

10. Season with salt, pepper and marjoram. 


Corn Chowder (Z) 


% Ib. bacon 

%4 |b. onion, chopped 

4 oz. all-purpose flour 

3 tsp. salt 

36 oz. milk 

2 tsp. white pepper 

¥% |b. cooked potatoes, diced 
11 02. can cut corn 


Preparation: 

. Cut the bacon into 1” strips. 

. Fry the bacon and onions together in a heavy kettle until brown. 
. Stir in the flour and make a roux. 

. Add the milk, salt and pepper. 

. Bring to a boil, stirring constantly so as not to burn. 

. Drain the corn. 

. Add the corn and the potatoes to the thickened soup. 

. Simmer for 15 minutes. 


COND UP WON 


Chicken Liver Dumpling (H) 


1 Ib. raw livers, finely ground (pureed) 
1 cup of cracker crumbs 

2 eggs, beaten 

1 tbsp. grated onion 

3 tsp. salt 

V4 tsp. pepper 

3 tbsp. flour 

% tsp. baking powder 

2 gts. chicken broth 


Preparation: 


1. Blend ground livers with eggs, cracker crumbs and add onion, seasonings and flour. 

2. Have broth boiling, drop a tsp. of liver mixture in broth for a test. If they do not hold a shape, add 
1 more tbsp. of flour. Drop teaspoon-sized portions into boiling broth. 

3. Simmer for 3-5 minutes until no pink color in center of livers. 


4. Remove and serve in chicken broth. 


Wedding Bell (H) 


1% cups milk 

1% cups flour 

3 eggs 

1 tsp. salt 

¥% tsp. ground nutmeg 


Preparation: 

. Bring milk to a boil; beat in the flour; then beat in the eggs, one at a time. 
. Add the salt and nutmeg. 

. Scoop with a melon baller into 325° fat and fry until golden brown. 

. For each soup cup: Fill cup % full of chicken broth. 

. Drop in three “wedding bells” and sprinkle of chives. 

Serve. 


nor ON 


Makes enough “bells” for 12 people 


Kind Bett Suppe (H) 


24 oz. chicken broth 
3 eggs 

3 tsp. cornstarch 

%) tsp. white pepper 
2 stalks green onion 
2 tsp. salt 


Preparation: 

1. Bring chicken broth to a boil. 

2. Mix cornstarch with equal parts of water and add to the boiling broth. Stir until broth returns to a boil 

and the mixture begins to thicken. 

3. Remove from heat and add the beaten eggs, stirring them in slowly using a circular motion. This gives 
the eggs a long threadlike appearance. 

. Add the seasoning to the soup. 

. Cut the green onion into 12” pieces; cut from top to the bottom. You can use the end of the green pieces 
in this soup. Add at the last minute and don’t allow to stand and cook. Serve immediately. 
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Navy Bean Soup (Z) 


1 lb. dry navy beans 

4 Ib. diced lean pork 

48 oz. water 

¥% cup onions, finely chopped 
%4 cup carrots, finely shredded 
2 tsp. black pepper 

1 tbsp. seasoning salt 


Preparation: 

1. Place all ingredients into a large kettle and bring to a boil. 

2. Continue to boil slowly for 3 hours or until the beans are soft. 

3. Skim off any foam that forms on the top of the soup and dispose of it. 
4. Taste the soup for seasoning and adjust as necessary. 
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Minestrone (A) 


36 oz. chicken broth 

% cup kidney beans, undrained 
% cup onions, finely chopped 
% cup carrots, shredded 

2 tbsp. dried parsley flakes 

1 cup small shell macaroni, dry 
16 oz. diced tomatoes 

%) tsp. leaf oregano 

1 cup baby lima beans 

% cup grated parmesan cheese 


Preparation: 

. Bring the seasoned soup broth to a boil and then add the onions, shelled macaroni, carrot and oregano. 
. Cook until the shell macaroni is soft but not mushy. 

. Add the kidney beans, limas, tomatoes and parsley. 

. Return to heat and simmer for 15 minutes. 

. Remove from heat and add the parmesan cheese. 

. Stir until blended. 

. Hold this soup at medium heat until use. 


NO OP WN 
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Beef Barley (Z) 


1 Ib. lean beef, raw, cut into dime sized pieces 
1 cup carrots, shredded 

1 cup onions, finely diced 

% cup celery, finely diced 

36 oz. water 

1 tbsp. Zehnder’s seasoning salt 

2 tsp. black pepper 

1 Ib. pearl barley, not instant 


Preparation: 

1. Add all the ingredients except the barley and simmer for 1 hour. 

2. Bring to a full boil and add the barley. 

3. Continue to cook this barley soup for 242-3 hours or until the barley is tender. 

4. As the barley soup cooks, it has a tendency to thicken. Add soup broth to the soup to thin it down. 
5. This soup can be left to simmer all day on a warm stovetop. 
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Pepper Pot (Z) 


2 02. onions, chopped fine 

4 oz. green pepper, chopped fine 
4 oz. celery, chopped fine 

1 1b. cooked potatoes, diced 

6 oz. butter 

5 02. flour 

36 oz. chicken broth 

12 oz. hot milk 

1% tbsp. salt 

1 tbsp. red peppers, diced 


Preparation: 

1, Sauté onions, green peppers, celery, potatoes and butter for 15 minute at low heat. 

2. Add the flour to the sauté and make a roux. 

3. Add broth, milk, salt and red peppers to roux and heat for 30 minutes at just below the boiling point. 


If this recipe comes out on the thin side, add about a cup of instant potatoes to the mixture. 
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Cream of Chicken (Z) 


2 Ibs. onions, diced 

1 Ib. celery, finely diced 

1 Ib. carrots, finely diced 

8 oz. vegetable oil 

8 oz. bread flour 

24 oz. chicken stock 

3 gts. milk 

1¥%2 qts. light cream 

2 lbs. chicken, white, precooked and diced 


Preparation: 

. Sauté vegetables in 4 oz. vegetable oil until tender and translucent. 

. Prepare a roux using vegetable oil and flour. 

. Heat stock to a gentle rolling boil. Add to roux. 

. Heat milk and light cream to just under the boiling point and add to roux/stock. 
. Add sautéed vegetables. 

. Add chicken. Allow to simmer 30-45 minutes before serving. 
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Desserts 


What “Old World” meal is complete without a sweet finish? 
Everything from prize winning pastries to old “heirlooms” are featured. 


Eisen Kiichle or “Iron Cakes” are holiday treats. In late spring, however, the batter is used in an 
entirely different way. When the Elderberry blossoms are flowered and fragrant, you can pick 
and dip them in batter. Fried to a golden brown and dusted with powdered sugar, one can only 
imagine the delight they must have brought to nineteenth century Frankenmuth children. 

The Bavarian Birthday Cake is a Zehnder favorite. For many years my Aunt Bowsie was the 
sole guardian of this recipe, zealously protecting its secret. Now approaching ninety years old, 
she has relinquished her control - to everyone’s delight. 


Finally, Butterhorns. A unique little pastry that is found in many varieties in Frankenmuth, but 
is seldom seen outside the area. I used to like to go to the PTA meetings when our kids were in 
grade school because the meetings would always end with cookies and punch. Invariably, 
someone would bring butterhorns and I always would be first in line to taste them, in hopes of 
finding a new variation I had never tried. 


Aunt Bowsie used to tell a story about an old Frankenmuth man who was dying. Without hos- 
pitals and nursing homes, most just remained at home until the end came. As the old man laid 
on his death bed he could smell the aroma of Apple Strudel coming from the kitchen. He sum- 
moned his wife and daughter to the bedroom and asked if he could have one last wish, a slice of 
strudel, to which they replied, “No, it’s for the funeral dinner!” 
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Peach Praline Crunch* (P) 


1 frozen puff pastry sheet, 10”x15” 

1 #10 can cling peaches slices 

3 cups sugar 

1% cups brown sugar, packed 

1/3 cup cornstarch 

1 tbsp. cinnamon 

% cup natural almonds, whole 

4 cup walnuts 

3 cups Rich’s Whip Topping, thawed 


Preparation: 


t. 


con 


Thaw pastry 3-5 minutes, or just until it can be cut without breaking. Cut into 3 pieces 10”x5” each. 


2. Arrange on sheet pan. Bake at 400° for 20-25 minutes until golden. Cool and split lengthwise. 
3: 
4. Combine 1'4 cups sugar, brown sugar, cornstarch, cinnamon and 


Drain peaches, saving 2/3 cup syrup. Set aside 6 peach slices for garnish. 


reserved syrup. Cook and stir until thickened. 


. Add peaches, cool. 
. Ina separate dish, combine 1% cups sugar with almonds and walnuts. Cook and stir to hard crack stage 


or until well caramelized. Pour onto greased sheet in thin layer. Cool. Crush fine enough to pass 
through a pastry tube. 


. Whip topping as directed. Fold in praline. 
. Arrange 1/3 of the peaches (about 3 cups) in two rows lengthwise over bottom of each pastry sheet; 


spoon on sauce. Top with remaining pastry sheets. 


. Apply whipped praline cream with pastry tube. Garnish with reserved peaches. Cut each crosswise 


into 8 servings. 


Little Jack Horner’s Delight* (P) 


12 4”x4” frozen puff pastry squares 
12 pitted canned purple plums 

% cup chopped walnuts 

3 egg whites 

1 cup coarse granulated sugar 

2 tbsp. cinnamon 

¥ cup light brown sugar 

1 cup fine powdered sugar 


Preparation: 


i 
cs 
a 


4, 


Allow frozen puff pastry to thaw overnight. 

Combine the following ingredients in a large mixing bowl: walnuts, sugar, brown sugar and cinnamon. 
Drain the plums. Roll the plums in a bowl containing the egg whites, remove from egg whites and 
immediately roll in the nut/sugar/cinnamon mix. 

Place the 12 plums in the center of the 12 4’x4” puff pastry squares. Bring the four corner tips of the 
puff dough together using the remaining egg white as a binding agent. 


_ Bake at 425° for 20-25 minutes or as directed by the individual puff manufacturer's directions. Remove 


from oven and allow to cool slightly. 


. Dust with powdered sugar and serve warm on a dessert dish with a scoop of vanilla ice cream. 


Serves 12 people. 


Glazed Mincemeat Apple 


8 large Ida Red apples 

1 tbsp. ground cinnamon 

1 cup water 

1 cup light corn syrup 

% cup brown sugar 

2 cups prepared mincemeat 


Preparation: 


1. 
2. 


3. 
4, 
5. Remove from the oven and cool slightly, about 10-15 minutes. 

. Fill the area where the core was in the apple with the canned mincemeat and spoon a small amount of 


Preheat oven to 350°. 

Wash and cut core out of apples by inserting knife into core area and twisting. Do not cut apple in half, 
leave whole. Set the apples upright in a small baking pan so that the apples almost touch. 

Bring the water to a boil and add corn syrup, brown sugar and cinnamon. Stir this mixture until smooth 
and bubbly. 

Pour over the apples and bake for 45 minutes to 1 hour or until the apples are soft but not mushy. 


the syrup on each apple. 


. Return to oven for 10-15 minutes or until the mincemeat loses its wet appearance. 
. Use as an edible garnish for pork, ham and poultry items. 


Eisen Kiichle - Elderberry Blossoms* (H) 


2 eggs, slightly beaten 

% tsp. salt 

1 tbsp. sugar 

1 tsp. vanilla 

1 cup milk 

1 cup all-purpose flour, sifted 


Preparation: 


Be 


SONA OS wb 


Place the eggs in a medium size mixing bow] and add the salt, sugar and vanilla to the eggs and stir 
until blended. 


. Add the flour and a half cup of the milk; stir until well mixed. 
- Add the remaining milk and stir until a smooth consistency is reached. Do not beat on a mixer. 
. If the product is foamy allow to set until the foam subsides. 


Heat a deep fat fryer to 385°. 


. Place the eisen kiichle iron into the hot fat and allow to set for 30 seconds. 
. Remove iron from fat and shake off excess oil. 
. Dip the hot iron into the bow] of batter, but only to the top of the iron. If the batter is allowed to run 


over the top of the iron, it will be impossible to remove the eisen kiichle to float in the hot fat. 


11. When color is medium brown flip the eisen kiichle over and allow to brown on the reverse side. 
12, When done, remove from the fryer and drain on absorbent paper. 


Serving Suggestion: 
1. Dust lightly with powdered sugar. 
2. Place a scoop of vanilla ice cream in the center and pour over fresh strawberries. 
3. Dip face down in melted chocolate coating. 
4. Sprinkle with granulated sugar and cinnamon. 


"Elderberry Blossoms: Follow the same instructions as above using fully flowered blossoms in the 
place of the irons. 


Eisen Kichle Irons are available at many gourmet specialty shops including Zehnder’s Foodstore. 


Rhubarb Crunch (H) 


1 cup uncooked rolled oats 
% cup flour 

1 cup packed brown sugar 
% cup butter 


Filling: 

3 cups rhubarb, diced and unpeeled 
1 tbsp. flour 

% cup sugar 

1 tsp. cinnamon 

1/8 tsp. salt 

1 tbsp. water 


Preparation: 

1. Heat oven to 350°. 

2. Butter an 8”x8”x2” pan. 

3. Mix oats, flour, sugar and cut in small pieces of the butter, 
about the size of peas. Should be crumbly texture. 

. Place half this mixture in pan. 

. Mix rhubarb filling. 

. Spread rhubarb filling over crumb mixture topping. 

. Top with remaining topping. 

. Bake 45 minutes at 350°. 


COND OS 


Best when served with ice cream or whipped cream. 


Will Gear, Grandpa on THE WALTON’S TV show, ate at our restaurant twice while performing in the 
area. Both times he ordered rhubarb crunch. He said it tasted just like his grandmother's recipe. 


Bavarian Birthday Cake (H) 


Cake: 

10 egg whites 

5 egg yolks 

1% cup sugar, sifted 

1 cup plus 1 tbsp. Swan’s Down Cake flour 
%4 tsp. salt 

1 tsp. cream of tartar 

1 tsp. vanilla 


Filling: 

2 packages vanilla pudding 
2 cups milk 

1 cup pet milk 

2 packages knox gelatin 

Ys cup water 

1 tsp. almond extract 

1 pt. whipping cream 


Cake Preparation: 

1. Beat egg whites until fluffy. 

2. Add cream of tartar and sugar slowly. 

3. Beat egg yolks until thickened. 

4. Fold yolks and vanilla lightly into whites. 

5. Fold in flour very carefully. 

6. Pour into tube cake pan and bake 1 hour at 350°. 
7. Cool upside down in pan. 


Filling Preparation: 

Add milk and pet milk to vanilla pudding mix. 

. Bring to boiling in double boiler. 

. Dissolve knox gelatin in water and add to double boiler. 

. Remove from heat, cool until it begins to thicken. 

. Add almond extract and whipping cream. 

. Chill until cold. 

. Cut cake, crosswise, into 2 sections. 

. Spread filling and reassemble cake. 

. Spread filling over cake, using a rubber spatula to make peaks with the filling. 
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Blueberry Muffins (H) 


% cup sugar 

1/3 cup shortening 

1 egg 

% cup milk 

1¥% cups flour 

2 tsp. baking powder 

¥ tsp. salt 

% tsp. baking soda 

1 cup fresh or frozen blueberries 
grated lemon rind 
granulated sugar (on top) 


Preparation: 


. Mix well until blended. 


. Sprinkle with granulated sugar. 
. Bake at 375° for 30-35 minutes. 


NO OPPwnr 


. Mix sugar and shortening together 
. Add all remaining ingredients except blueberries, lemon rind and granulated sugar. 


. Fold in blueberries and lemon rind. 
. Pour batter into greased muffin tins. 


Cheesecake (Z) 


2 lbs. cream cheese, softened 

4 eggs 

% cup whipping cream 

1% tsp. sugar 

1 tsp. vanilla 

1% cup toasted almonds, chopped 

1 1/3 cup graham crackers, crushed 
% Ib. butter 


Preparation: 


- 


SSRIS NC NAL radial 


On slow speed of mixer add the following ingredients: cream cheese, eggs, 
whipping cream, sugar and vanilla. 

Gradually increase speed and add chopped toasted almonds. 

Crush graham crackers, mix with butter until smooth and spreadable. 
Line sides and bottom of 8” spring pan with graham cracker mix. 

Pour cheese cake mix into graham cracker lined pan. 

Place spring pan into a second pan with 1” of water. 

Place on burner of stove until water boils. 

Remove from burner and bake, in the water pan, for 2 hours at 300°. 


Butterstars (H) 


1 Ib. pastry flour 
3/8 Ib. sugar (slightly less than half cup) 


Y%4 Ib. butter 

4 eggs 

finely chopped almonds 
granulated sugar 


Preparation: 


q; 


Blend in butter to flour and sugar. 


2. Mix like pie crust dough, add slight amount of water to moisten dough. 
3. Add 4 well beaten egg yolks, saving white of eggs for later. 

4. Chill several hours so dough can be handled. 

5. 
6 
7 
8 


Roll out thin, slightly thinner that pie crusts. 


. Cut with small star cutter. 
. Brush with well beaten egg whites and sprinkle with finely chopped almonds and granulated sugar. 
. Bake on ungreased cookie sheet at 350° until brown. 


Zucchini Bread (H) 


3 eggs 

1 cup oil 

2 cups sugar 

2 cups grated zucchini 
¥ tsp. vanilla 

%) tsp. salt 

3% cups flour 

2 tsp. baking soda 
¥) tsp. cinnamon 

2 cups yellow raisins 
2 cups nuts 


Preparation: 


1. Ina large bowl, mix sugar and oil. 
2. Mix in eggs, drained zucchini, salt, flour, 
3. Mix well, stir in raisins and nuts. Place in greased loaf pan. 


4. Bake at 350° for 14 hours. 


baking soda, cinnamon and vanilla. 
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Butterhorns (H) 


Pastry: 

1 cup butter 

4 cups pastry flour 

4 egg yolks 

2 packages dry yeast - activate by following package instructions 
3 tbsp. sugar 

% tsp. salt 

8 oz. sour cream 


Filling: 

4 egg whites 

% cup sugar 

% cup brown sugar 

¥% tsp. brown sugar 

¥% tsp. almond extract 
1% cup chopped walnuts 
1/8 tsp. cream of tartar 


Preparation: 

. Cut butter into the flour, about the size of peas. 

. Mix remaining pastry ingredients to form a smooth dough. 

. Form into four dozen balls and place on cookie sheet. 

. Place in refrigerator overnight. Cover with towel. 

. Remove from refrigerator and set at room temperature for 2 hours. 

. Roll out to 1/8” thickness, triangle shape. 

. Beat egg whites until foamy, add tartar and whip until stiff. 

. Fold in sugar, brown sugar and almond extract. 

. Add nuts and mix well. 

10. Place small amount, about 1 tbsp., in the middle of the triangle shaped dough pieces. 
11. Roll up dough into crescent shape. 

12. Bake at 300° for 20-25 minutes in ungreased cookie sheet. 

13. Mix 1’2 cups confectioners sugar and %4 cup cream. Blend to smooth. 
14, Spread on warm butterhorns, sprinkle with chopped nuts. 


WOON D OFS WN Ke 


11 


(A) amomistind 
artis 

; sited itp 
wwe vtanes yur 

wlny 3 

ee al Yee yeh aagaaany 
algae at 


yy -” 


ee ae 
ov 


Hates innwateia ae . ‘ 


“duties mary ae : 
_- va ens ARAN 


+" # 


manent 
i 


Serra 


Stara 


: rhe eee ek Sacae 
dongs REN ies 


oe 


th 


SALE 
Rapier es 


Weer 


is 
biestcrate 


Biche fes 


ahs 
Rie 


Pipe et Nas catia eta 


Pitan eee MO Fe 
Metsbsrntagenion is) 


ae, cern 
iSpy weet 


oe nny etocee. 
; oe. Cape 
Brees 
pana e Ney 
St rata hb 
meee eee ya kesay 


ap 


EF UE 


DBs iit np 
Ce ee) a 


ai 
panty 
My 


ee ie sen 
Daina piss eus 


beg phone te 
DES Faby tone aes, 


ZEHNDERS R 

~ SOOKBOOK/F' 
CKBK / JZEHN 
803 


iar a 


ete 


Pape oe atege og 


Reena! 
ae 
Aya a eo 


ETAI 
LAVOR 


2279 


“Th 
$ 16.98 


ae ct 
Ge 


es 


‘i 


fae ae 
ats 


Rate: 


(ae j 
Serer ugar 


eins 


eararsy 


ea Pehle Wasa 


heey 
pet 


Srey 
se tes 


Run unt 
Me? 


clborxs 


i 


SE Pea 


